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one-piece molded cartons... solve 
any dairy’s toughest packaging problem! 


Case Ace-—clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 
MOLDED-PACKAGING DIVISION 


585 East Illinois Street * Chicago 11, Illinois 


come nested ready for use. The exclusive double 
“snap lock”’ means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 
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EZE-ORANGE DRINK helps you 


get slice of Billion $ 


of all soft drinks are con- 
87%, sumed in the home. 
Count the bottles of beverages in this 
typical home refrigerator. Each bottle 
was carried by some member of the 
family. EZE-ORANGE DRINK could have 
been delivered at the door on your reg- 


ular routes and you would have “cashed 


in” on the profits! 


E-a-s-y to make Extra Money with 
EZE-ORANGE DRINK 


Your profit on 1 quart of EZE-ORANGE DRINK is 


as much as on about 8 or 10 quarts of milk. 


EZE-Orange Base 
EZE Lemon-Lime 
EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


(Imitation Grape) 


EZE Fruit Punch Base 


f 


Soft Drink Business 
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EZE-ORANGE DRINK 
is a Year ‘Round Seller 


Beverages are no longer seasonal. Surveys show 
that 8 out of 10 housewives keep beverages in 
their refrigerators the year round. 


WRITE FOR FREE SAMPLES 


and full information. Let us tell you 


about our full, helpful, cooperative 





advertising programs. 


 Wretee ive 

















| THE FASTEST SELLING Dairy 
| Mail this coupon today DAIRY FRUIT DRINKS Name 
IN AMERICA Street 
| City Zone State 
a 
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® FASTER 


®MORE 
ECONOMICAL 


FARM BULK 


OPTIONAL DOORS 


With PROGRESS you have a choice! 
SINGLE overhead or DUAL side 
hinged .. . the same guarantee of 
quality goes with each. 


Dual Door features: 
All stainless doors & hardware ... all 
stainless compartments .. . stainless 
hose shield on bumper... double seal 
door gaskets . .. doors seal separately 
—no lapping. 


STYLE 


/ 


PROGRESS EXCLUSIVE  <dos 3 
ONLY ONE DOOke 70 OPEN _shoroughly tested for 


15 years on PROGRESS truck tanks—adapted to farm pick-up 7 
years ago—the overhead door design continues to win hauler ap- 
proval and repeat orders. Builders of liquid transportation tanks 
since 1922, a lifetime of tank truck engineering assures a product 
only experience can duplicate. 


/SERVICE / DEPENDABILITY 
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add weeks 
of freshness 
in seconds 


with a 


De Laval Ultra High 
Temperature Pasteurizer 


Vacuum process keeps freshness in 


A NEW ERA IN MILK PROCESSING! able. Farm paper editors served this milk after 
three weeks of normal refrigeration thought it 
was completely fresh. This new keeping quality 
means you can: 


Milk plants can now obtain the in-plant savings 
of Ultra-High Temperature processing while 


offering customers a flavor freshness and keep- ; ; 
ing quality that will delight them. e Pasteurize milk, mixes and by-products on a 


less frequent schedule. 
Exposure of raw milk to the De Laval 


Vacuum Chamber solves the flavor problem. 
Not only are unwanted volatile weed, feed and Reduce milk waste through greater operat- 
barn odors removed, but entrained air as well. ing flexibility in storage and distribution 
When this freshened milk is exposed to the practices. 

194°F pasteurizing cycle, there is no air present 
to cause “cooking.” Mixes can be pasteurized as : chee 
high as 240°F! Protect milk against oxidation. 


Use less stabilizers and flavoring. 


Drastically reduce returns. 


MILK USERS ARE DELIGHTED! 
PLANT ECONOMIES PAY-OFF QUICKLY 


Housewives naturally appreciate the consistent 
The keeping qualities of De Laval Ultra-High high-quality freshness that stays dependably 
Temperature processed milk are quite remark- fresh. The problems of milk souring are elim- 
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11 De Laval Ultra-High Temperature 
al jrie’'s Ice Cre 


Pasteurization sy 


am Company, Dorchester Lower Mills 
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used to process ice ream mix at 


“cooked” flavor out! 


inated. New milk customers, retail or route, can 
be developed through an effective promotion of 
this new modern milk. De Laval can help you 
all the way in taking full sales advantage of 
these new consumer benefits. 


INSTALLATION 


Operating capacities of from 2000 to 80,000 
Ibs/hr are available. The polished stainless steel 
De Laval Vacuum Chamber is tilt-mounted on a 
self-supporting stand. Temperature is precisely 
controlled in the De Laval Plate Heat Exchanger 
and the whole system requires a very minimum 
of steam, water and refrigeration. Standard 
practice is to clean in-place without disassembly. 
Opening for inspection is accomplished in 
minutes. De Laval Ultra-High Temperature 
Pasteurization is a thoroughly engineered, thor- 
Write Nos. 6-7 on Reader 
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oughly proved process that will put your milk 
plant on the most modern operating basis possible. 


YOU CAN'T AFFORD TO IGNORE 
THIS NEW DEVELOPMENT 


Interest and installations are mounting steadily 
among cost-conscious and sales-conscious milk 
plants. Write us for information—or to have a 
De Laval representative call. 


THE DE LAVAL SEPARATOR COMPANY Dept. AMR-5 
Poughkeepsie, New York or 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY Dept. AMR-5 
201 E. Millbrae Avenue, Millbrae, Calif. 








There's an 
exciting difference 
mM ' 
CHOCOLATE MILK 


made with... 


CHOCOLATE 
flavor powders 


errs M-m-m! ... A REAL chocolate flavor that takes 

x, you back to that turn-of-the-century era when 

chocolate making was a master’s art, practiced 

without regard for the cost. Unlike ordinary, 

y ; mass-produced chocolate flavors, FORBES pam- 

( ‘ pers the quality of their product from the very 
J beginning to select the finest tree-ripened cacao a 
and to use care through the curing, grading, 3 
blending, roasting and cracking of the beans 
through the milling to the step where the cocoa 
cake is converted into cocoa powder. FORBES 
specifications for the ingredients for their flavor 
powders are rigid . . . but this care pays off. 
Best of all, FORBES costs you no more — even 
less! Since FORBES is a powder, you pay for 
chocolate and chocolate alone; no water to in- 

crease shipping and handling costs. 





Write today for a free working sample. 





THE BENJAMIN P. FORBES CO. - 2000 W. 14th ST. - CLEVELAND 13, OHIO 
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Built to Take a Beating 





Bodies Stay Quiet, Tight 


t The finest high-strength, light-weight tubu- 
lar steel goes into the rigid, all-welded, 
shock-proof frame of a typical Batavia Body. 

+ And for floor framing these tubular sections 
are made even stronger by internal struts. 
Why do we use this type of construction? 





? Because it takes such rigidity to prevent oe Pe 
vibration and road shock from forcing air : fea 3 BH 
leaks in the outer shell of a body at its Pfea => 
seams. And for still further protection the 8 Ag 

in 


tight Batavia shell is lined with a foil-faced 
masonite vapor barrier —to keep your in- 
sulation dry and efficient. Batavia Bodies 
give you more of everything — more 
strength, more insulation, more refrigera- 
tion capacity —to protect your load under 
severest conditions. 












ASK US TO DEMONSTRATE! 





BATAVIA BODY COMPANY 
BATAVIA, ILLINOIS 


BATAVIA 
BODIES 
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Sealright joins the American Dairy Association on NBC-TV’s 
TODAY program starring Dave Garroway throughout the 
big month of June to intensify and strengthen the 
worthy impact of DAIRY MONTH all over America. 


Millions of TV viewers, both Supermarket management men 
and buy-a-day consumers, will be shown, 
told and sold in JUNE that milk and ice cream are the 


perfect family foods for health and pleasure. 


Sealright’s big local tie-in TV, Newspaper advertising, 
Store-wide merchandising and P.O.P. programs 
are available to you... get ready!... get set... let’s all 


Go-Go-Go for the biggest Dairy year ever! 








on Today...in June 
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3100 GALLON TRUCK MOUNTED 3000 GALLON SINGLE AXLE TRAILER 
You can coun on gelling at ticks Miefe-Up Unie 
Ahck, 


and Mice for You: 

G—_ The rear compartment is of 18-8 stainless steel with all corners rounded on ° 
a full 142” radius. 

—_— The two rear doors are stainless steel in and out, with snap-on door gaskets 
for positive sealing every time. 

, Unique cradle supports give lower center of gravity and better load distribution. 


Distributorships available in some areas 


G.H.HICKS & SONS, INC. 


3908 CANE RUN ROAD «+ LOUISVILLE 11, KENTUCKY 


Write No. 12 on Reader Service Card 


American Milk Review 








































HERE’S FULL-TIME 
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MILK 


JOHN WOOD 


BULK MILK COOLER 
COOLS CONSTANTLY 


Economy priced cooler with these ad- 

vances in sanitation and mechanical 

efficiency: 

¢ Spray principle drops milk tempera- 
tures fast. 

¢ Refrigeration reserve, cools during 
power failures. 

e Exclusive copper water tank prevents 
corrosion. 

¢ New design agitator assures uniform 
milk quality. 

¢ Seamless cabinet sets highest stand- 
ards of sanitation. 

¢ New low height for greater pour-in ease. 


FIAVERLY ‘maxes 


EVERY-OTHER-DAY PICK-UPS SAFE f 


a Exclusive semi-direct expansion cool- 1 
i : ing principle assures better quality 
milk—consistently low bacteria counts 

t, and excellent butterfat content. Fast 
i ae one-step cooling brings temperatures 




















down to 36°. Then copper heat ex- 
changers continue to draw heat away 
from milk, provide constant creamline 


+ cooling. Gentle natural circulation 
aa between milkings prevents stratifica- nis diel aia neon hatesiiiai 
4} : , % sk about Haverly’s Lease Plan for dai 
t tion. And Haverly’s emergency cool operators and easy pay plan for farmers. You'll 
i) ing features mean farmers never lose be surprised how little it costs to get the best. 


4 a tank of milk. 


Kk: JOHN WOOD COMPANY 


* Haverly Equipment Division 
y Royersford, Pa. 


SUPERIOR METALWARE DIVISION, St. Paul, Minn. » Wire Crates for paper and glass bottles » Dispenser Cans * Milk Cans + Ice Cream 
Cans + Hardening Baskets *« Hooded and Open Pails « Strainers « Metalware for the Dairy Industry and Waste Receptacles 
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Vendo Automatic Milk and Ice Cream 
Merchants sell for you 24 hours a day 
in outlets you couldn’t reach before! 


Here’s the modern way — the profitable way — to merchandise your 


products in factories, offices, schools and public locations where 


oe te 


delicious ice cream and refreshing cold milk are always in demand at “break” 
time, meal time and in-between. Crisp and bright, newly styled, Vendo 
Automatic Dairy Merchants go together. They create complete dairy 
refreshment centers that serve a wide variety of your products day or night. 
They refrigerate, store, serve, collect and even make change! 


Illuminated point-of-purchase signs and colorful product displays promote 





your name, your product and your package in heavy traffic areas... 
help make sales you can’t make any other way! Investigate the 
possibilities for automatic dairy service in your area. Your Vendo Consultant ; 


will be glad to help. Call him today, or write us for information. 


THE VENDO COMPANY 


7400 EAST 12th ST. e KANSAS CITY, MO. 





WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT ) 
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Protect 
Your Bulk 
Milk Handling 


Profits ..... 
Today and 
Tomorrow 
with 
PORTERSVILLE 
EQUIPMENT ! 



















Find out how Portersville Stainless Tanks can do a better job 
for you today, and in years to come! Ask about: 


TOMORROW'S SANITATION STANDARDS — Advanced design of Portersville Stainless 
Tanks exceeds all Sanitary Standards . . . anticipates future sanitary requirements. 


SPECIALIZED ENGINEERING — Portersville designs stainless steel tanks to fit your exacting 
service requirements .. . now and in the future! 


EASIER CLEANING — Micro-smooth stainless steel tank interiors can be cleaned more easily 
and in less time . . . an important saving in view of rising labor costs. 


Send For Free Literature — ¥ 


Portersville Stainless Equipment Corp. 
Portersville 1 (Butler County), Pa. 


Portersville 


Stainless Equipment Corp. 


Please send me free literature on: 
(0 Farm Pick-Up Tanks [J Milk Trailer Tanks [J Storage Tanks 
(1) Cold Wall Storage Tanks 


NAME — 





PORTERSVILLE (Butler County), PA 
STREET OR R.F.D. 





TOWN STATE —________ 








| 
| 
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| Now Hear This! 








TEST KITS FOR PENICILLIN 
Dear Mr. Myrick: 


My congratulations on the very fine coverage 
you have given the “residue in milk” problem. The 
editorial and article in the January and subsequent 
issues, in my Opinion, were not only timely, but 


were very well defined and understandable. 


Because the March issue was being read by 
members of my staff, I didn’t get my chance until 
today. A statement in it makes me conscious that 


I should have written to you some time ago. 


The disc assay method for the determination 
of bacterial inhibitors in milk, described in sections 
12.60-12.62 of the 10th edition of Standard Methods 
of the A.P.H.A. (1953) is an outgrowth of the 
“Wet Filter Paper Method” described in circular 
No. 198 of the U. S. Department of Agriculture 
(1931) bulletin on testing antiseptics and disin- 


fectants. 


Since the standardization of the concentration 
of the test organism is the most critical portion of 
this method (as is noted in the FDA _ penicillin 
procedure published August 1958 and the Arret- 
Kirshbaum modification published 1959), it is ap- 
parent that simple kits of the type most useful to 
the industry would include single service petri dishes 
poured with a non-nutrient agar containing the 


proper concentration of the test organism. 


A disc of filter paper or other absorbent ma- 
terial, saturated first with the bacterial nutrient 
preparation, then dried and then saturated with the 
sample to be tested, when emplaced on the seeded 
non-nutrient agar and incubated, provides a simple 
means for anyone to determine the presence of an 
inhibitor. 


This reasoning, as you know, has led many to 
prepare petri dishes containing seeded non-nutrient 
agar and discs containing bacterial nutrient. Our 
experience with many of these showed that the des- 
sicated discs unfortunately did not make nutrient 
available to the organisms dispersed in the non- 
nutrient agar with sufficient rapidity to achieve the 
growth rate desired. 

After trials with various absorbent materials 
and nutrient formulas, we developed a composition 
which, in our opinion, is very much superior to 
others already available. We supply these discs for 
use with plates seeded with either B. subtilis or S. 
lutea. We also supply guide sheets which permit 
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A sip Sells Sun-Up! For never before has 
an orange drink so nearly captured the 
rich, delicious flavor of pure orange juice. 
Exceptional quality means exceptional 
sales. That’s why more dairies are switch- 
ing to Sun-Up. And for real volume sales 
take the entire Sun-Up line of Orange, 
Grape, Lemonade and Fruit Punch. All 
are superior. Write, call or wire for 
samples. Buy with confidence . . . buy 
from Tropicana. 


IF IT’S TROPICANA IT’S THE BEST! 


TROPICANA PRODUCTS, INC. 


P.O. Box 338 Bradenton, Florida 
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the placing of nine discs on plates seeded with 


For Really Safe Filtration som ey dises — _ (The inhibition zones 
" achieved by lutea are larger for unit concentrations 
PLUS a Reliable ’ penicillie 


of penicillin than those developed by subtilis.) 


- We also provide nutrient saturated discs con 
taining penicillinase, so that should a sample demon- 


strate an inhibition zone, it may be retested after 


°“CHECK-UP... 


immersing an enzyme treated disc in it to determine 
if the inhibition was actually due to penicillin. 


We also provide standards containing 0.025, 


0.05 and 0.10 units of penicillin, to serve as controls. 


The subtilis seeded plates may be read after 
4-6 hours at 95° F. (While we could seed the agar 
to permit the plates to ripen in 2.5 hours, as recom- 
mended by Arret-Kirshbaum, the zone yielded by 
0.05 units is not, in our opinion, as critical as it 
should be.) The lutea seeded plates may be read 
after 16 hours at 75-80° F. (A particular advantage 
of the lutea plates is that an incubator is not as 
essential as it is for subtilis—an area which stays 
warm overnight is practical.) 


We have found that laboratory technicians and 
even lay personnel can handle discs with a minimum 
of difficulty by stabbing them with a needle, and 
positioning them with the aid of wire loop to get 
them off the needle. We therefore pack a needle 


in a holder and a wire loop with our kits. 


The only caution to be observed is that the 


seeded plates be kept refrigerated (but not allowed 
RAPID -O to freeze) from the time they are shipped until they 
SINGLE are used. We have sent kits via regular mail (so far) 


GAUZE FACED to distant points without any difficulty. 


M ilk Filte r Dis ks | The use of these kits has permitted field men 


at some of the plants we serve to screen milks from 
shippers routinely and accurately. It has been our 


Profit minded producers, fieldmen and plant observation that such kits have made it possible 


personnel know the umportance of producing to get milks to conform to requirements much more 
Ms A otpet Karolyi tine d a — rapidly than would have been the case if individual 
Disks than any other brand to improve milk technicians had to standardize their own test or- 
quality and avoid loss. ganism cultures. 

RAPID-FLO S/F Milk Filters are engine- 
ered by Johnson & Johnson for clean milk ee ee ae ore 
production and safe filtration, PLUS the ex- ; ; " 
tra benefit of a RAPID-FLO CHECK-UP New Jersey Dairy Laboratories 
for mastitis and extraneous matter. 

Urge your producers to read the important The penicillin and pesticide issue continues 
message on the bottom of each RAPID-FLO to be a subject of prime concern in the dairy 
S/F carton. They'll find the complete story industry. Progress is being made through indus- 
on improving milk quality and profit with try action in keeping the penicillin out of milk 
the RAPID-FLO CHECK-UP. shipped to market. Equipment such as that 
FILTER PRODUCTS DIVISION described by Dr. Levowitz has been of con- 


siderable significance in the success of the ef- 
fohmaon sfohmson fort to date. Lack of such a test where pesticides 
are involved plus the many ways in which such 

4949 West 65th Street « Chicago 38, Illinois 


residues can get into milk make the pesticides 


i le than penicillin. 
Copyright 1960, Johnson & Johnson, Chicago rather more form dab ad P 
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This is the 


revolutionary 
disposable 
5-gallon 
Scholle-Pak 
for milk 
dispensers 
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STURDY, SANITARY, COMPLETELY SEALED 
POLYETHYLENE BAG 









THREADED COLLAR FOR AUTOMATIC 
FILLING 









THREADED CAP COMPLETE WITH 
SEALED DISPENSING TUBE 





STURDY, WATERPROOFED 
CORRUGATED BOX FOR WET-DUTY 
DURABILITY (Fiberboard meets Scholle 
Specification S-11) 





How to dispense the Scholle-Pak 












1. Lift handy perforated tab at top of box and 
pull out sealed dispensing tube. 


2. Invert Scholle-Pak and place in milk dispenser. 
(Scholle-Pak is much lighter and easier to handle 
than conventional cans). 


3. Push dispensing tube through open dispenser valve. 


Milk is ready to dispense! 


4. Shut valve and snip off sealed end of dispensing tube. é 
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milk dispensers 


Low cost packaging for 


-approximately 6¢ gallon! 


SANITARY — 

A sturdy polyethylene bag arrives at dairy completely heat-sealed. Closed-neck 
filling, using Scholle Auto-Fill equipment, assures maximum sanitary protec- 
tion. Filling area remains completely dry —no drip, no foam, no splash. 
WATERPROOFED CORRUGATED BOX — 

A sturdy waterproofed corrugated box (fiberboard meets Scholle Specification 
§-11) provides complete protection even under wet conditions of storage and 
shipping. 


This is how you save— 


«ELIMINATES EXPENSIVE CAN STERILIZATION EQUIPMENT 

* ELIMINATES CAN INVENTORY, CLEANING AND MAINTENANCE 

* ELIMINATES BOOKKEEPING ON CAN DEPOSITS 

* SAVES 15 POUNDS PER CONTAINER ON FREIGHT COSTS (Scholle- 
Pak weighs only one pound empty compared to 16 pounds for a can) 

*ELIMINATES RETURN FREIGHT AND HANDLING 

«SAVES LABOR COSTS ON FILLING AND HANDLING (High-speed 
automatic filling equipment permits one man to fill 300 5-gallon Scholle-Paks 
per shift.) 

*SAVES WAREHOUSE SPACE (Scholle-Paks arrive knocked down... 
reduce empty container storage space by 90% —reduce filled container storage 
space by 40%.) 

* ELIMINATES PURCHASE AND INSTALLATION OF DISPENSING 
HOSE 









































Scholle:Pak 


say “SHO-LEE) Dicrocable Bulk Milk Containers 


Successfully used for Millions of Gallons of Acid Packaging — 

The revolutionary Scholle-Pak has thoroughly proven itself under the severest 
conditions — more than 40 million gallons of sulphuric acid have been success- 
fully packaged by Scholle and shipped to all parts of the nation and overseas. 
Now the benefits of this time-and-money-saving packaging concept are being 
extended to the dairy industry. Find out how you, too, can save with Scholle! 
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Just fill...ship...dispense and dispose! 








Scholle Auto-Fill equipment 
available at low cost! 


How to fill the Scholle-Pak 


. Sealed sanitary polyethylene liner bag is 
placed flat on weighing platform of 
Scholle Auto-Fill. 


. Filling tube pierces sealed filling collar. 

. Flow of milk is actuated by starter but- 
ton...stops automatically at pre-deter- 
mined weight. 


Scholle Auto-Fill equipment is the ultimate in high-speed, automatic 

filling operations for bulk liquids. Saves time —each machine permits one man 
to fill 300 5-gallon Scholle-Paks per shift. Up to 10 machines may be 

coupled for large volume production. Saves labor —no expensive can handling, 
sterilization or hose attaching. Positive, accurate filling — machine shuts 

off automatically at pre-determined volume by weight. Filling area remains 
completely dry — no drip, no foam, no splash. Scholle Auto-Fill 

equipment assures lowest-cost milk packaging, with 100% product 

protection from you to customer. Investigate this revolutionary 


. One-piece cap with sealed dispensing 
tube is threaded onto filler collar. 

. Filled liner bag slides into waterproofed 
corrugated box. Paperboard cushion 
pads at bottom and top of box further 
safeguard liner. Box may be automat- 
ically sealed. 

new packaging concept — today ! . Code-dating and identification may be 
stamped on box—no wired tags. Scholle- 


For full details on Scholle bulk fluid packaging, send attached postage-free card. Pak is ready to ship! 


it’s a 


Disposable 
Scholle-Pak & O eC 


CONTAINER CORPORATION 
3200 East 59th Street, Long Beach 5, California 


Plants in Long Beach, Calif., Northlake, Ill., Ridgefield, N.J., and Atlanta, Ga. 


Printed in 








FIRST CLASS 
Permit No. 2185 
Long Beach, 
Calif. 


Disposable 


Scholle 


BUSINESS REPLY MAIL 


No postage stamp necessary if mailed in the United States 


Postage will be poid by 


Scholle Container Corporation 
3200 East 59th Street 
Long Beach 5, California 
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I'd like full facts on SCHOLLE-PAK low cost packaging for milk 


si Have your local representative contact... Sch ol le eal ae ak 
ie a Just fill... 


Title 


ship... 
dispense... 
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One big reason, of course, is 
the growing size of the 
American family. Half-gallon 
and gallon bottles mean fewer 
individual purchases, fewer 
units to handle from store to 


car and car to refrigerator. 








But there are other reasons, 





too. 

Milk in multi-quart contain- 
ers costs the housewife less. She 
likes that. 

She can see what she is getting 
and how much she has on hand. 
She appreciates that. 

Large bottles save space in her 
refrigerator—-make more room 
for other food. 

And she likes the clean, spar- 
kling appearance .. . the solid, 
easy-to-handle aspect of glass. 

Lamb Glass bottles are 
helping profit-minded dairies 
capitalize on this trend. Write 
or telephone for more infor- 


mation. 


THE |,/./V. 3 GLASS COMPANY — Mount Vernon, Ohio a 


; ao DAIRY 
39 years serving the dairy industry COUNCIL 
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WHAT / THINGS 


HAPPENED RECENTLY AT 
FRICK COMPANY* 
IN WAYNESBORO, PENNA. 


7 important things for 


RICK 








SS ...and you: 
yp) J 


1. First of all, on a foundation of our 107 years’ 
experience, our new management has established a 
growth policy that stresses new product develop- 
ment, quality control, and expansion of field services. 


2. New branch offices are being opened and the 
sales-engineering staffs of existing branches as well 
as of the home office are being increased. 


3. Acompressor of new design is being developed. 
This, like our current dependable line, will handle 
a variety of refrigerants such as Freon, ammonia, 
propane, butane and carbon dioxide. 


4. A new circulating system using refrigerated sea 
water has been introduced to commercial fishing 
fleets, at a saving to boat owners. 


5. Completely insulated Shell-Ice makers have 
been “packaged” for convenient field installation. 


6. Service to the growing poultry industry has been 
highlighted by our new counter-flow-continuous 
poultry chiller, which uses refrigerated water in- 
stead of ice. 


7. As part of the growth policy, we are increasing 
the number of Frick distributors. Some of our dis- 
tributors have been with us 50 years. 


All of which indicates one thing: Frick is “on the 
move!’’ If you're passing through Waynesboro this 
summer, stop in and see for yourself; you'll be able 
to enjoy our remodeled and air conditioned offices. 


FRICK COMPANY 


Waynesboro, Penna. 


*Pioneers in dependability since 1853: air conditioning, refrigerating, ice making 


and quick freezing equipment, power farming machinery and portable sawmills. 
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Atlantic Sales Engineer points to optimum coating on bottom flap. Atlantic’s Durafin waxes are favorites of the dairy industry. 


| ATLANTIC SALES ENGINEERS AND DURAFIN 
PROVE TOP DAIRY WAX SPECIALISTS 


A pioneer in the development of compounded dairy wax, Atlantic’s 
. Durafin waxes are tops in the industry today. These waxes have 
superior appearance, mechanical strength, flexibility and heat sta- <a 














4 a Vi ; 4 mie : . erry Designed exclusively by Atlantic 
bility qualities, under all kinds of operating conditions. All Durafin . to improve dairy wax coating 
waxes are available in cart ‘i allets. in bulk } lers or in tank compact Dairy Wax Test Kit is 

axes are available in cartons, on pallets, in bulk haulers or in tan icf cauinged tom semmete 
cars depending on your needs. scale to Atlantic densometer. Kit 
s : 7 . i sets up quickly, does not inter- 
Add to this product quality a field-trained Atlantic Sales fere with normal dairy operation. 
Engineer and you've got a pair of specialists equipped to serve any 
dairy. Armed with his exclusive Dairy Wax Test Kit (see inset). 
your Atlantic Sales Engineer will check your operation from stored 
blanks to finished carton. You'll get a written report covering all 
variables which could improve your waxing operation. 
We invite you to test this pair of specialists. Call or write The 
Atlantic Refining Company, 260 South Broad St., Philadelphia, or 
any of the offices listed. WAXES « LUBRICANTS « PROCESS PRODUCTS 
Providence, R.1., 430 Hospital Trust Bldg. » Syracuse, N.Y., Salina and Genesee Sts. + Pittsburgh, Pa., Chamber of Commerce Bldg. » Charlotte, N.C., 1112 South Blvd. 
Card | Write No. 27 on Reader Service Card 
iew May, 1960 27 
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Give your butter KVP “protection plus” 
...It costs no more! 


Every butter maker knows that when 
his butter shrinks through moisture 
loss his profits shrink accordingly. 
KVP paper technicians have proved 
that the combination of KVP Gen- 
uine Vegetable Parchment Inner- 
wraps and KVP Waxed Outerwraps 
provides the “protection plus’ that 
can cut down shrinkage. This inner- 
wrap-and-overwrap combination 


saves enough in reduced shrinkage to 
pay for the small extra cost. 

This “‘protection plus” is over and 
above the competitive advantage you 
get when you package your butter 
with KVP Waxed Overwraps; the 
KVP Overwrap is heat sealed—makes 
your butter tamper proof. More im- 
portant still, it provides protection 
for the delicate butter flavor which 


SUTHERLAND 


makes people prefer your brand. 

Also, you get the competitive ad- 
vantage of pictorial packaging at its 
sales-making best. The waxed, white 
brilliance of KVP Overwraps makes 
the ideal background for an appetite- 
appealing picture. 

Write us today and get all the de- 
tails on this modern, economical way 
to sell more butter. 


KVP SUTHERLAND PAPER COMPANY * Kalamazoo, Michigan 
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FALLING 


: FILM EVAPORATOR 
TRIED - TESTED - APPROVED 


Short holding time. Up to 5 lbs. 
of evaporation per | |b. of steam. 
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Offered By 


BLAW-KNOX 


Dairy Equipment Division 


MORA, MINNESOTA 














“Experience 
is the reason 
we recommend 


r. Carl Ferwerda, President, Maple Grove Dairy, Grand Rapids, Michigan 


CHERRY-BURRELL BULK MILK TANKS 


to our producers” 


“We're quite familiar with Cherry-Burrell and 
the equipment they manufacture for the dairy 
industry. We've been using it in our plant for 
years with highly satisfactory results. When we 
converted to bulk, our producers asked us about 
bulk milk tanks. Our recommendation of Cherry- 
Burrell was based on our experience with their 
processing equipment. Reports from our pro- 
ducers indicate that Cherry-Burrell Bulk Tanks 


are doing the same fine job for them that our 
Cherry-Burrell equipment does for us.” 


Do as Carl Ferwerda and many other processors 
do — recommend Cherry-Burrell Bulk Milk Tanks 
to your producers. You’re promising them the 
same dependable trouble-free service processors 
like yourself are enjoying with Cherry-Burrell 
processing equipment. 


Processor-recommended 
CHERRY-BURRELL DIRECT EXPANSION BULK MILK TANK 




















Features all stainless steel con- 
struction, inside and out. V-bottom 
rectangular shape gives you lower 
rail height — breaks swirl for 
better agitation. Also provides 
more efficient cooling because less 
milk is needed to cover cooling 


surface. Single-pass refrigerant flow 
eliminates dead heat transfer areas. 

Cherry-Burrell Direct Expansion 
tanks are available in capacities 
from 210 to 1000 gallons and as 
completely packaged or remote 
condensing units. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 
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Four 20,000-ib. BLH load cells support each of the 6000-gal. 
weighing tanks at Sunshine Farms. Completely sealed against 
moisture, the cells need no additional protection. Concrete 
pedestals and splash covers shown were provided by the 
customer—are not required for installation. 


saleolel-laaMm-—i[-leiigelal(eme4-)(olalialc mm 
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When the Sunshine Farms Division 
of the Borden Company began full- 
scale modernization of facilities, its 
engineers turned to a modern 
Baldwin SR-4® system for weighing 
two new 6000-gal. receiving tanks. 


In making their decision they knew 
that... 


@ The SR-4® System, comparable in 
initial cost to other weighing methods, 
would permit substantial savings during 
future expansion. 


@ Clean and compact in design and 
appearance, the Baldwin system required 


negligible installation space, simplified 
installation problems. 


@ A single precision instrument would 
indicate the weight of milk in either tank 
at the turn of a selector knob. System 
accuracy: within 1/20% (less than one 
pint in each 200 gal.). 


@ They would have fewer maintenance 
problems. No knife edges—no problem 
of corrosion, wear or loss of accuracy. 
And no special skill or training would 
be required to operate the simple 
Baldwin system. 


@Four-leg storage tanks, readily 
available from manufacturer, required 
no alteration for load-cell weighing. 


Learn how easy it is to go to modern 
electronic weighing with a Baldwin 
SR-4® measuring system, designed 
to meet the sealing requirements of 
the National Bureau of Standards. 
Send for the new booklet, “SR-4* 
Tank-Weighing Systems for the 
Dairy Industry.” Write Dept. 9 - E. 


SR-4® Systems are now distributed 
nationally to the dairy and food 
industry by The Creamery Package 
Manufacturing Company, 1243 West 
Washington Blvd., Chicago 7, Ill. 


First in force measurement 


BALDWIN - LIMA: HAMILTON 


Electronics & Instrumentation Division » Waltham, Mass. 


SR-4°® Strain Gages * Transducers * Measurement Systems 
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Big Future for Vending 


A contract to supply the world’s 
largest vending operating company 
with milk and fruit juice vending 
machines was announced last 
month by the Automatic Machines 
Division of United States Chemical 
Milling Corporation. The machine 
bears the familiar trade name 
“Dariomatic.” The contract was ne- 
gotiated with the Automatic Can- 
teen Company of America. The 
firm did $140,000,000 worth of 


business last year. 


Charles H. Lundquist, _presi- 
dent of USCM, predicts continued 
growth in vending machine sys- 
tems. Vending machine units in 
super market window fronts to dis- 
pense staples such as bread, milk, 
eggs and pound cans of coffee dur- 
ing hours when the markets are 
closed is one of the developments 
he believes will grow. 


© 


Milk Prices — Are They Fair? 


This was an eight-column banner 
headline in the Los Angeles Mirror 
News which kicked off some very 
high class journalism. The Cali- 
fornia milk control law has been 
a controversial subject for many 
years. The Mirror News published 
a three-part series on the subject. 
The first article dealt with the ques- 
tion in terms of market stability 
and efficient operation. It was an 
extremely good piece of reporting, 
a far cry from the loose treatment 
that so often is accorded things 
pertaining to the milk business. If 
you are interested in getting a com- 
plete set of the stories, the first one 
appeared on March 21, 1960. 
Write to Mirror News, Los An- 
geles, California. 

© 
Vertical Integration 

A new organization known as 
Eastern Dairy Farms Corporation 
has been formed in the Cherry 
Valley section of New York which 
is about 200 miles from New York 


City. Purpose of the venture is to 
produce and distribute milk. The 
prospectus states that the firm ex- 
pects to have “no less than 2,000 
Holstein cows, carefully selected 
and graded” so that annual produc- 
tion will be not less than 10,000 
pounds of milk per cow. Milk is to 
be processed in a plant owned 
by the company and distributed 
through a chain of stores owned 
by the company. Thus cows, plant 
and stores will all be owned and 
operated by Eastern Dairy Farms. 
Can’t integrate much more ver- 
tically than that. 


© 
Taking Home the Bacon 


H. W. Given Company of Phila- 
delphia has developed a line of 
food products suitable for distri- 
bution on the milk route. Many of 
them are familiar such as orange 
juice, butter, eggs and margarine. 
These are all closely identified with 
breakfast. The Given Company has 
carried the breakfast idea a step 
farther and offers a high quality 
bacon along with the other items. 
The bacon is advertised as ‘ 
the finest bacon you ever tasted 
. . . 24-28 firm, lean slices to the 
pound . . . better than the best 
store-bought bacon yet costing 
many cents less per pound.” More 
than 100 dairies in the Northeast 
and Midwest are handling the line. 
Strong promotional support is pro- 
vided by the Given Company. 
Bacon — 24 lean slices. We can 
practically smell it. 


©) 
Cow Girl 


Phyllis Poehls, who commutes 
from farm to classroom to milk 
the cows that are financing her 
education, has been named Na- 
tional Champion Holstein Girl. The 
attractive 18-year-old daughter of 
Mr. and Mrs. Louis Poehls, Belvi- 
dere, Illinois, triumphed in a field 
of 24 state champions to capture 
the annual Holstein-Friesian Asso- 
ciation of America award. 
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Recommend 


ILKEEPER 
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COOLING TANKS 


to your patrons 


THE Creamery 
Package 
MFG. COMPANY 


General and Export Offices 
1243 W. Washington Blivd., Chicag 


Branches in 24 Principal Cit 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD 
267 King Street, West « Toronto 2B, Ontario 
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You Name it! 


MORE TO CHOOSE FROM, MORE FOR YOUR DOLLAR 








ILKEEPE 


BULK FARM COOLING TANKS 


Yes, name the style, design and capacity MilKeeper you want 
and get it! Creamery Package makes a complete line of bulk 

farm cooling tanks so that you can be dollar-sure of getting 

the tank that meets your needs best, backed by coast-to-coast 

company-owned branches plus a nationwide dealer organization. 
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Shown here are four styles of CP MilKeeper Tanks. 
You name it —capacities 100 gallons to 1000! All CP MilKeepers 


meet 3A standards. 
@ MILKEEPER 


FACTORY SEALED MILKEEPER —— COSTS NO MORE... GIVES 
Note single-piece torsion bar cover - di ‘ ” YOU $O MUCH MORE 


STAINLESS STEEL 


Factory-Sealed Models with 
Capillary-Tube Direct Expansion 
Cooling—patented and made 
exclusively by CP. Simplest, 
fewest moving parts—as trouble 
free as your household refrig- 
erator —easiest to install 


Triple Clad Zinc and Vinyl Ex- 
terior. Most durable finish, es- 
pecially developed for rugged 
farm use. Grit blasted, zinc 
metallized and then double viny! 
coated (not painted). 


Torsion Bar One-Piece Cover. 
Can be lifted with two fingers. 
Seals out all foreign matter 


MILKEEPER VACUUM TANK pr areca < ine anh aiiind ain ois 


is equipped for mechanical ir 


CIP cleaning 






LET HIM HELP YOU... |! 





place cover for ease of cleaning. 

: CP Sturdi-Weld Refrigeration 
Surface. You can see the sturdi- 
weld surface highlights (satin 

{ polished by special machines) 
but you can’t feel them! Com- 
pletely sanitary. 
VINYL PLASTIC COVERED MuKeeres C-1-P Cleaning. All CP Mil- 
Ls ite Keepers can be equipped for 
REMOTE STYLE opti. “ cleaning-in- place. Ask about the 
new CP Kieen-Keeper Kit for 
\ atmospheric tanks. 








® 
— Creamy Package MFG. COMPANY 


General and Export Offices * 1243 W. Washington Bivd., Chicago 7, Ill. 


BRANCHES: Atlanta 8 ¢ Boston 78, (Belmont Sta.), Mass. « Buffalo 3 « Charlotte 3 « Chicago 7 
¢ Dallas 7 ¢ Denver 2 « Houston 3 e Kansas City 1, Mo. « Los Angeles 23 ¢ Memphis 5 « 
Minneapolis 1 « Nashville 3 ¢ New York 36 « Omaha 2 « Philadelphia 40 ¢ Portiand 14, Ore. 
¢ St. Louis 8 « Salt Lake City 1 ¢ San Francisco 3 « Seattle 4 *« Toledo 4 « Waterloo, lowa 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West, Toronto 2B, Ontario 
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per month as against $910 with the 


SAVING $625.00 A MONTH ON FUEL 


“We are well pleased with the 150 HP Amesteam Boiler we purchased from you,” states C. W. Gearner, owner of 
Texas Creosoting Pole & Post, shown here with his Model AA Amesteam Generator, operating on $285 fuel cost 








former boiler. 





».» WITH THE NEW MODEL AA MESTEAM 


You can’t argue with figures. This dramatic fuel 
saving enjoyed by Texas Creosoting Pole & Post Co. by 
switching to Amesteam Generator amply illustrates our 
claim of “lower operating costs” for the new Model AA 
Amesteam Generator. As owner C. W. Gearner states, 

. we were using a 110 HP oil field type boiler, and 
our fuel cost was approximately $910.00 a month. The 






GENERATOR 


fuel cost on the Amesteam is approximately $285.00 
monthly.” Mr. Gearner estimates that the fuel savings 
alone will pay for the unit in twenty months! 

If you are interested in fuel economy like this — and 
economies all down the line — in short, lower cost steam 
— you'll want to mail the coupon below and find all 
about this totally new Amesteam Generator! 


AMES IRON WORKS e Box Z-50, Oswego, N. Y. 


Gentlemen:— Please send me further information on AMESTEAM | 


es 


GENERATORS and name of nearest representative. | 
NAME ame pnbaneane | 
COMPANY Sa a | 
ADDRESS ie <a 
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OWNERS HEAP PRAISE ON CHEVY’S HIGH-PERFORMANCE POWER! 











CHEVY HUMS THROUGH CHICAGO TRAFFIC 
TO THE TUNE OF 21 MILES TO THE GALLON* worvins tor Bumper anc 


Auto of Illinois, Inc., ten 1960 Chevrolet pickups battle Chicago traffic snarls day after day, delivering 
rebuilt bumpers to body and fender shops in all sections of the city. Each truck averages about 2,000 miles 
a month in this wearing stop-and-start delivery service. Harry Haller, General Manager of S & H Truck 
Leasing, who leases the trucks to the bumper firm, reports: ‘“We provide full maintenance on the trucks— 
gas, oil and everything else—so it pays us to know just where we stand on costs. And our records show 


that the ’60 Chevies are giving us as much as 21 miles per gallon. . 


Mister, these are our kind of trucks.” 


@ One look at Mr. Haller’s cost records serves to 
show why Chevrolet’s famous Thriftmaster 6 is the 
most widely used truck engine on the road today. 
Those carefully tabulated miles-per-gallon figures 
speak louder than words—show that this time- 
proved 235-cu.-in. power plant is helping Mr. Haller’s 
frm hang onto extra dollars each month. The 
Thriftmaster’s special brand of economical perform- 
ance is standard in all light-duty ’60 Chevrolets. 
The thing to do is drop in on your dealer and check 


. with an average of better than 17. 


the Thriftmaster specs in detail. Talk engines, 
models, capacities, everything. Just be sure to leave 
a little time for a trial run in a ’60 Chevy. You've 
never in your life driven a truck like this one. You'll 
see why so many Chevy truck operators are able to 
get more work done in a day. And why the trucks 
are able to go thousands of more miles before 
trade-in time. Make it soon. . . . Chevrolet Division 
of General Motors, Detroit 2, Michigan. 


*Based on daily mileage and gasoline records 
verified by accurate H ubodometer mileage readings. 


1960 CHEVROLET STURDI-BILT TRUCKS AzZgggycaw” 
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Q 


Just how good is the new 





HEIL rectangular farm 
pick-up tank? 


So good we don’t know where 
to begin... but here’s a try. 








. What reception has this new tank had 


since Heil introduced it at the 1958 
Dairy Show ? 

Heil sold 22 right at the Show. Since 
then, it has enjoyed the greatest popu- 
larity of any tank Heil has ever built. 


. Why ? 


. It’s so superior it practically obsoletes 


any other tank. It’s lighter, stronger 
and safer than any farm pick-up tank 
ever built. 


. Lighter? Lighter than what? 
It’s 10% lighter than Heil’s previous 
plastic models and 20% lighter than 
conventional steel tanks. Translating 
this weight-saving into dollars, it 
amounts to approximately $850 added 
revenue to the hauler every year. 


. And safer ? 


. The lower center of gravity improves 


roadability, reduces likelihood of 
tipping on rough roads. 84 sq. ft. of 
flat surface makes it safer when 
entering tank or positioning cleaning 
equipment. 


. Stronger, too? 


- Heil has built well over 500 plastic 


tanks and all evidence supports this 
fact. They are much more resistant to 
accident damage. Heil tanks have 
been completely turned over with a 
minimum loss of milk. Drivers’ lives 
have been saved because the plastic 
tank has kept truck cabs from being 
crushed. These tanks are so much 


36 


safer and stronger that we expect 
insurance companies to offer a lower 
premium rate on accident policies. 


. How long will these tanks last? 


. We don’t know because we’ve never 


had one wear out yet and we’ve been 
building plastic tanks since 1953. 


- How about maintenance ? 


. Figure it out for yourself—they can’t 


rust, rot or corrode, and the color is 
molded right in. You don’t even have 
to paint it unless you want to... and 
cleaning detergents have absolutely no 
effect on it. 


. Does the square design affect surging ? 
. Yes—it reduces it, and without using 


any baffles. The milk hits the vertical 
sides and drops, greatly reducing 
side sway. 


How come we’ve never had square 
tanks before ? 


. We’ve never had a solid integral wall 


section before. To achieve comparable 
strength in a steel tank, you would 
add so many structural reinforcements 
that the added weight would make 
it uneconomical. 


~ 100%... 


q. Is the Heil plastic construction a veneer. 


ing process or an overlaying of plastic 
on the stainless liner ? 


. Neither. It’s integrally molded in one 


piece like a casting. Plastic, multiple 
layers of Fiberglas cloth, stainless 
liner and insulation form a single, 
solidly bonded structure. 


. How can the insulation be more effec- 


tive if the same insulating material is 
used ? 


A. Remember, plastic itself is an insula- 


tor, too. But more important, all 
moisture and vapor are sealed out— 
there are no metal-to-metal contacts 
to conduct heat. 


How about compliance with 3A Sanitary 
Standards? 

and the large 2-in. radius 
corners and V-bottom makes this 
tank drain faster, clean easier. 


. What capacities are available ? 


From 1800 to 2800 gals. 


. Now for the $64,000 question: How 


much more do they cost? 


. Not a penny more! They’re priced 


the same as conventional steel. 


. Sounds like a terrific deal ? 
A. Heil has built more dairy tanks than 


anyone and introduced more new 
advancements, but we think this is 
the greatest tank value we’ve ever 
built—there’s simply nothing on the 
market to compare with it. 


Call your Heil representative today. 


THe HEIL co. 


MILWAUKEE 1, 


WISCONSIN 


Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; Cleveland, O.; Modesto, Calif. 
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Dacro Caps 


TASK DESIGNED 


to save refrigerator space 


for your customers 














Task-Designed Dacro Caps seal so efficiently that 
your customers can store unopened bottles on their 
sides, without danger of messy, wasteful drips. 
This gives them more room for milk storage. When 
they can store more milk, they will buy more milk, 


EY 


VVUVUVVVVuNUVVY 


to avoid the necessity for making extra trips to the 
store. Promote this benefit to your customers, and 
you will find that Dacro Caps are Task-Designed 
to build your profits. We will be glad to send you 
more details on this subject. 


unecaall 
f r closure ca? » Crown mach nery 
ROW N CROWN CORK & SEAL CO., INC., Dairy Div., 9300 Ashton Rd., Philadelphia 36, Pa. 
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This is the Toughest Floor in the World! 



























Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 





7 floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
Acid proof brick; note ; Peeibrcci and cleaning compounds. It is leak-proof ...no 
serrated edges of brick which erase rr corrosive fluids can reach floor base. It will give 
Fea yde yv economic, sanitary performance year after year 
acid proof joint compound after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
tection for each specific installation, with brick, 
jointing compound, expansion joints, membrane 
and concrete primer selected for the specific 
Acid proof priming coat installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 


fg” acid proof joints 


1” acid proof joint and 
setting compound 


Y%” acid proof mastic under- 
layment and cushion for brick 


Top of concrete floor graded 
to floor drains 





For information and find...through years of maintenance-free serv- 
illustrated technical ice. Put the entire problem in Nukem’s hands, 
data, write: there’s a representative near you. 


ON NUKEM PRODUCTS CORP. 
Dept. 1E : 111 Colgate : Buffalo, N. Y. 


A Subsidiary of Amercoat Corp. N 100 
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The right sales argument plus the right price, can sell 
almost anything — once. It can even sell cottage cheese 
vats and agitators to that tough-minded buyer, the plant 
superintendent. But nobody gets REPEAT BUSINESS — 
re-orders — unless the product performs, unless it lives 
up fully to the promises made for it. 

On this basis, consider the record of Stoelting Equip- 
ment among the dairies nationally recognized for cot- 
tage cheese production . . . the “tonnage” dairies, large 











and small, who are especially driving for volume cottage 
cheese sales. It’s a solid, profitable business, you know. 

The concentration of these leaders on Stoelting Equip- 
ment is more than significant. IT'S CONCLUSIVE .. . 
it's the greatest approval the dairy industry can give. 
You, too, are invited, without obligation, to get the per- 
formance facts that have been so well substantiated by 
the leaders. What have you to lose? And there is so 
much to gain! Call or write 








STOELTING Brothers Company, kiel, Wisconsin 


Since 1905 — Manufacturing Engineers to the Dairy Industries 
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retail milk packaged condensing unit 


MARIE CFE 


mechanical hydraulic 











BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 








FIELD-PROVEN DEPENDABILITY 
you can count on! 


‘Lhe performance records of thousands of KOLD-HOLD units in service are 
proof of the superiority of truck refrigeration systems tailored to specific jobs. 
Rugged durability built into each component of a KOLD-HOLD system plus a 
complete line of drives, condensing units and low sides from which to choose 
the right equipment pays off in more refrigeration and less maintenance. 


KOLD-HOLD equipment is backed by a full year warranty against defects in 
material or workmanship . . . further assurance that when you invest in 


KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, | _ 


every day that your truck is in service. 


The KOLD-HOLD man in your area will be happy to help plan for better prod- 
uct protection and profits through KOLD-HOLD refrigeration. Call on him 








CONDENSING UNIT 





This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 
and cushioning electric clutch to the condensing unit. This method of power 
transmission, proved in many automotive applications, is simple and trouble- 
free. It provides top efficiency with minimum maintenance. 


The MARK condensing unit features exceptionally high efficiency, rugged dura- 
bility and economical maintenance. Design and construction features include: 
“swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. 


KOLD-HOLD “hold-over’” plates are combined wth the MARK condensing 
unit in this system to make it ideal for relatively short routes with frequent 
stops. These streamlined plates give maximum refrigeration through full 
eutectic capacity and extremely effective air flow. Internal fins spread heat 
absorption qualities over the entire surface areas of both sides of the plates. 
Patented perimeter freezing permits complete filling of the plates without 
danger of strain on the seams during freezing. 


Write No. 40 on Reader Service Card 
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LOW-TEMP BLOWER 


design of the KOLD.- 
HOLD SUPER “50” Blower offers im- 
portant advantages over conventional 
types of blowers. Its “Ribbon” design 
gives more load and aisle space. The two 
fans are positioned to direct the air 
around the load to envelop your product 
in a protective blanket of cold. The 
| SUPER “S50” represents the ultimate in 
| load protection for truck bodies. 


The advanced 








HYDRAULICALLY 
DRIVEN CROWN UNITS 





The CROWN hydraulic system drives the 
condensing unit at a constant speed. This 
provides constant load protection at en- 
gine idling speeds as well as on the road. 
| Power is derived from the truck engine 
and transmitted through a constant vol- 
| ume hydraulic pump to a hydraulic motor 
which drives the condensing unit. 


PACKAGED CONDENSING UNIT 


This KOLD- 
HOLD unit is a 
complete high- 
side ready for 
installation and 
use in freezing 
“hold - over” 
plates. It fea- 
tures easy installation and _ servicing. 
Plugs into electrical outlet to freeze plates 
in truck on “‘stand-by” or over night. 





WRITE TODAY FOR 
FREE CATALOG NO. 58 





KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
210 E. Hazel Si 





Lansing 9, Michigan 
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Washington Hearings Show 





Support, Opposition to Sanitation 
Bill a Matter of Geography 


HE Subcommittee on Health 


and Safety of the House Committee 
on Interstate and Foreign Com- 
merce was the scene of a donny- 
brook on April 26, 27, and 28 be- 
tween forces favoring and opposing 
H. R. 3840, more commonly known 
as the “Johnson Bill.” 


Proponents of the Johnson Bill do 
not expect it to become law this 
session, which likely will end by 
July 4. However, both those in the 
Senate and in the House of Repre- 
sentatives believe that sentiment for 
the legislation is snowballing and 
that they will get action in the first 
session of the 87th Congress, which 
meets next January. 


Briefly, the bill is a national milk 
sanitation measure which, if en- 
acted, would permit milk moved in 
interstate commerce to be sold any- 
where in the country, if it met 
high federal standard at the initial 
point of inspection, without the 
necessity of being inspected again 
and again by health officials of the 
localities into which is might be 
shipped. 


Those in Favor 
The economic forces favoring the 
legislation include the following: 


1. All the dairy farmers — and 
their cooperatives and political 
spokesmen — in the Upper Middle 
West (Wisconsin, Minnesota, and 
adjoining states). 


2. Organized consumer groups 


in several populous areas of the 
Eastern Seaboard states, including 
the General Federation of Women’s 
Clubs. 


By LARSTON D. FARRAR 


3. Officials of the Department 
of Health, Education and Welfare, 
of which the U. S. Public Health 
Service is a notable adjunct. 


4. Milk machinery manufac- 
turers. 


5. The National Farmers’ Union. 


Opposing Forces 

The economic forces opposing 
the legislation include the fol- 
lowing: 


1. All the dairy farmers — and 
their cooperatives and __ political 
spokesmen —in the Eastern Sea- 
board states which are extremely 
populous and most of which have 
stringent local milk health ordi- 
nances, usually being administered 
so as to keep “foreign” milk out of 
a specific marketing area. 

2. The local and state public 
service officers who are paid by 
these local and state entities. 

3. Representatives of local or- 
ganizations, such as the District of 
Columbia Federation of Women’s 
Clubs, whose members are opposed 
to “lowering” milk standards which 
they believe the proposed legisla- 
tion would make possible. 


Mr. Johnson summed up the 
arguments of the proponents by 
pointing out that the use of local 
public health codes in various areas 
has permitted the “balkanization” 
of the milk industry, restricting free 
shipments into all areas and giving 
consumers the chance to effect 
every savings possible from having 
unhampered competition at work. 


“« 


My legislation would alter the 


policies of only those states and 
municipalities which seek to foster 
local monopolies at the expense of 
their consumers by improper exer- 
cise of the public health function,” 
Congressman Johnson asserted. “It 
would not affect in any way those 
jurisdictions which are already ac- 
cepting milk from other states on 
the basis of compliance with ade- 
quate sanitary regulations. 

“At the present, 36 states and 
some 1,900 cities and counties vol- 
untarily have adopted the U. S. 
Milk Code or one based on its pro- 
visions. Surely, a body of health 
regulations in such general use can- 
not be notably deficient in pro- 
viding adequate health protection 
for our citizens.” 


Opponents’ Views 


Opponents of the legislation 
hammered away on the following 
points: 


1. U.S. consumers already have 
at their disposal an adequate sup- 
ply of fresh, wholesome milk. 


2. This legislation would benefit 
only one small area, and might 
disrupt milk marketing arrange- 
ments throughout the country. 


3. Health and sanitation inspec- 
tion is a local matter, for the cities, 
counties and states, and Uncle Sam 
has no business butting into local 
affairs. 

4. The new bill would make the 
U. S. Surgeon General a “milk 
czar.” 

5. The bill would set up a 
new bureaucracy and be extremely 
costly to the federal government. 
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Bulk tanks have had a 
strong effect on milk as- 
sembly. Many country 
plants have closed up. 
Many others are carry- 
ing on dual operations. 
A few handle only bulk 
tank milk such as this 
receiving station in Cly- 
mer, New York. 





Experience with Bulk Tanks 


HEN THE bulk tank 


just entered our market, it was 
supposed to be the final answer for 
all our procurement and quality 
problems.” So says the manager 
of one of our large farm coopera- 
tives which is now, after ten years 
of experience with bulk tanks, still 
operating a dual receiving system. 


“Sure we would like to be all 
bulk. We are working hard to push 
our producers into bulk systems but 
there are powerful forces which 
work against us and these are 
forces which a milk company, 
especially a cooperative, cannot 
afford to ignore.” 


In the cooperative in question, 
20 per cent of the producers are 
bulk shippers, the remaining per 
cent, however, ship only 45 per 
cent of the milk. The rate of trans- 
fer to bulk picked up during the 
past few years but is very slow 
in this particular area now. 


The reasons for deceleration in 
the shift to bulk are not all clear. 
We know that the largest of the 
producers have already changed 
where the factors were not unusual. 
One producer who would like to 
change has more than a mile of 
road with bridges incapable of 
holding a 200-can tanker. To go 


bulk he will need to get bridges or 
to change the location of his milk- 
ing barn. This is out of the ques- 
tion for this particular producer 
but he is investigating some radical 
innovation for transporting milk to 
the roadside. 

There is a large element in the 
cooperative made up of producers 
who are too small to make it profit- 
able to change. Nor does the plant 
particularly want these to convert 
because the costs of transport be- 
come very large per cwt. of milk 
on small pick-ups and these costs 
are absorbed by the plant. 


Producers and Votes 


While these small producers rep- 
resent only a small volume of milk, 
and an expensive quantity when 
the collection costs are taken by the 
cooperative, they are an appre- 
ciable voting number when plant 
policy is under consideration. 


Another block of votes is repre- 
sented by those who are approach- 
ing retirement age. A surprisingly 
large number of producers are 
thinking in terms of three to five 
years more in dairying and it is 
touch and go with many as to the 
feasibility of further investment 
when the size of the operation will 
not grow but may decrease or stop. 






By JAMES C. WHITE 


From these remarks one might 
guess that there has been a weak- 
ening of relationships between 
the bargaining cooperative and its 
members. This may be true in 
some instances but in the Chicago 
market, it is reported that the co- 
operatives improved their position 
because they were able to buy their 
own bulk tank truck, thus assuring 
the ability to find several alterna- 
tive markets, an assurance which 
they could not and had not been 
able to guarantee to can producers. 
In other areas hauling has been 
provided by the cooperative and 
pick-up rates and conditions have 
been negotiated by the cooperative. 
It is also common for the coopera- 
tive to sell and service farm tanks, 
usually to the benefit of its pro- 
ducers. In these and other ways, 
the tank movement has helped 
strengthen the bargaining groups. 


The cooperative has often en- 
tered into the hauling as a service 
to members. It has often guaran- 
teed a rate or a premium to its 
members, assuring this through 
management or contract. In a few 
isolated cases, cooperatives are op- 
erating bulk truck pick-up routes 
without operating a plant. Some of 
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these organizations are even dis- 
posing of surplus milk through con- 
tract with plant operators. 


Across these United States the 
farm organizations have not been 
the promotional force for conver- 
sion to bulk. Most of the promo- 
tion has been by the dealers in 
dairy equipment who have con- 
tacted farmers personally. In some 
isolated instances, because it was 
desired to close a receiving deck or 
because a plant supplied by a co- 
operative wished to do so, a farmer 
organization has solicited its mem- 
bers to go bulk and even set dates 
for complete conversion. These 
dates are usually extended. 


Private handlers in their dealings 
with farmers have often promoted 
the change but their ties to pro- 
ducers are obviously much looser 
than the comparative ties. 


We have not heard of shippers 
being completely deprived of a 
fluid market because of failure to 
convert to bulk, but it is expected 
that this will happen shortly as 
can routes become longer and less 
profitable. Chicago producers are 
close to this point and can shippers 
in Louisville, Puget Sound, Cedar 
Rapids, Nashville, San Antonio and 
points between are in a poor bar- 
gaining position. 

Premiums are of great interest. 
Many bulk markets do not pay 
premiums and never have. Other 
markets are developing very slowly 
even though premiums are high. 
The premium may appear as cash 
or reduction in hauling costs, or 
both. The incentive ranges from 
nothing to 50 cents per cwt. but 
is leveling off to appear as a built- 
in part of the price often at about 
the equivalent of free hauling. It 
is the author’s opinion, although 
scarcely borne out by the facts, 
that it ought to level off at hauling 
cost. Regardless of what orders say 
and courts rule, the milk changes 
hands at the farm when its identity 
is merged with whatever is in the 
bulk tanker. In all fairness it 
should be hauled by the new owner 
or the price should be adjusted 
based on the farm location. 


What of the special effect of bulk 
tanks on the closing of collecting 
plants? We know that since their 
advent much has happened, and 





nearly all the closings have been 
directly due to bulk. Within a few 
miles of where I write there is a 
plant that bulk kiHed. Minneapolis 
reports that some plants are closed. 
Chicago anticipates that all of 
its country receiving and cooling 
plants will be closed soon unless 
these plants are processing the re- 
serve supplies and are more than 
100 miles from the city. Some Bos- 
ton plants are closed but reload 
stations are being built. 


Receiving Plants Disappear 


In the New York market about 
20 plants representing about 8 per 
cent of the receiving plants have 
disappeared in five years. It is ex- 
pected that reload plants close to 
the metropolitan area (less than 
100 miles) will be closed and that 
this milk will move directly to mar- 
ket in farm pick-up tankers (250- 
300 can capacity) to the New Jer- 
sey or New York fluid milk bottling 
plant. With the use of relatively 
simple reloading stations where 
over-the-road tankers could be 
filled and the farm tanker washed, 
this could extend great distances; 
but this is an unlikely trend be- 
cause remote plants for surplus 
handling must be retained in any 
case and these plants already have 
ample facilities for reloading and 
cooling. 

Perhaps as far reaching a trend 
is the “far reaching” of our manu- 
facturing or surplus plants. Often 
the “grade B” facilities are getting 
the best milk because of the rela- 
tive ease of transferring this bulk 
milk already loaded for the 30 to 


An unexpected result 
of bulk tanks in some 


areas has been the a 


tendency to ship the 
bulk milk to the near- 
est processing plant 
which, in many cases, 
is a manufacturing 
plant. As the author 
points out, the manu- 
facturing plants often 
get the best milk. 


100 mile runs to the surplus plants. 
In bulk areas we cannot expect 
efficient manufacturing operations 
to be closer than 50 miles apart. 


Bulk operations can be much 
more economical than they are to- 
day. Studies made by R. D. Aplin, 
Department of Agricultural Eco- 
nomics, Cornell University, Ithaca, 
New York, indicated that complete 
conversion to bulk in nearby mar- 
kets can mean savings of as much 
as 23 cents per cwt. in milk collec- 
tion charges. But where do the 
savings go? To the plant they are 
not tangible savings because the 
plant now absorbs much of the 
hauling and is really spending more 
money. The saving is to the pro- 
ducer in most instances but again 
it may not be tangible. It probably 
appears as part of the premium 
being paid or disappears in the 
pricing structure. 

Careful studies show that the 
maximum gain a plant can realize 
from complete conversion is 10 to 
15 cents cwt. It takes more than 
this to substantiate the increased 
prices paid producers for bulk milk. 
The rest of the advantage is the 
nebulous gain in flexibility of col- 
lection and distribution. 

Bulk tanks have taken over the 
market. They are a mixed bless- 
ing. They have not solved our 
problems—only changed them. But 
they have given us better milk and 
are part of the trend toward larger 
producers, consolidated plants and 
greater investments. They con- 
tribute greatly to a better dairy 
industry. 





















































































23,690 new bulk tank installations 


Wisconsin has hefty total of 17,816 tanks, according to the fifth 
annual farm tank survey just completed by Dairy Industries Supply 
Association. For the nation, a 20 per cent increase is reported. 
Results of the DISA survey are printed below. 


—_—_ 

















: i Mar 
installations Installations ab 
as of as of % of ; 
State 1/1/60 1/1/59 Increase Increase 6 
Alabama 1,122 899 223 25 9 
Alaska 15 8 7 88 New 
Arizona 540 470 70 15 Phil: 
Arkansas 685 515 170 33 Wilt 
California 4,689 4,384 305 7 Whe 
Colorado 924 856 68 8 Clat 
Connecticut 2,426 2,121 305 14 Tri- 
Delaware 250 125 125 100 } Blu 
Florida 997 972 25 3 opr 
Georgia 1,927 1,384 543 39 a 
Hawaii 21 18 3 17 Als 
Idaho 840 746 194 11 Up: 
Illinois 9,967 8,290 1,677 20 Mu 
Indiana 4,650 3,158 1,492 47 Del 
lowa 4,467 2,771 1,696 61 Tol 
Kansas 1,785 1,481 304 21 No 
Kentucky 2,728 2,541 187 7 Da 
Louisiana 2,500 2,250 250 1 Co 
Maine 1,509 1,263 246 19 Cit 
Maryland 2,864 2,375 489 21 “te 
Massachusetts 1,311 1,141 170 15 Ro 
Michigan 10,200 9,000 1,200 13 Ch 
Minnesota 8,250 7,500 750 10 So 
Mississippi 1,079 687 392 57 Mi 
Missouri 272 2,651 621 23 Di 
Montana 562 472 90 19 Mi 
Nebraska 1,861 1,737 124 7 Di 
Nevada 157 153 4 3 Ce 
New Hampshire 679 419 260 62 Q 
New Jersey 1,028 857 171 20 N 
New Mexico 610 382 228 60 D 
New York 7,380 5,260 2,120 40 = 
North Carolina 3,850 3,850 0 0 
North Dakota 449 364 85 23 
Ohio 9,200 7,750 1,450 19 
Oklahoma 1,863 1,650 213 13 
Oregon 1,195 1,194 1 .08 
Pennsylvania 4,952 4,207 745 18 - 
Rhode Island 280 267 13 5 
South Carolina 656 611 45 7 
South Dakota 1,360 976 384 39 4 
Tennessee 2,307 1225 982 74 Ns 
Texas 4,775 4,525 250 4 
Utah 1,100 937 163 17 
Vermont 2,829 2,093 736 35 
Virginia 2,525 2,225 300 13 : 
Washington 4,000 3,587 413 12 
West Virginia 196 61 135 221 
Wisconsin 17,816 14,457 3,359 23 | 
Wyoming 145 138 7 5 
TOTAL 140,793 117,103 23,690 20.2 


Figures in column headed “Increase” refer to new installations. In addition there 
were some replacements reported. This was a matter of taking out an old tank and 
replacing it with a new one. Reported figures for this category were: Florida—15, North 
Carolina—50, Okla.—68, Pennsylvania—297, R. Island—4, Utah—8, Vermont—48. 
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PER CENT OF BULK TANK MILK IN FEDERAL ORDER MARKETS 


Per cent of total receipts of milk by handlers from producers 
having farm bulk cooling tanks as reported in Federal order 
markets for the month of January, 1958-59 





Bulk as per cent of total 


Bulk as per cent of total 























Market 1958 1959 Market 1958 1959 
EERSTE SOS eRe aE 20.7 29.5 Eastern S. Dakota .......0:cc0scccsessss 87.6 100.0 
Merrimack Valley ................0000 19.6 21.6 NE ED Apisikicaces Boisiseo esas 93.3 94.0 
“a EE ceiidiiai hiteristincinstinanseven 58.7 64.7 IN sasccastniesisedelactilicdicsrtens 93.9 96.5 
IN ish ialeaohs cechisnnsvvaanseccetobe 56.8 68.3 I I insiivcsducdnecuisbntsaionaoatniion 0 41.3 
New York-New Jersey .........::... 0 sss ‘ 13.9 Omaha-Lincoln. .............:s0eeeeeees 83.5 99.7 
NED | ascuitineinetsianinitannsntens 10.6 17.4 . ), eee 87.8 97.9 
IID, esitsickdsxccvsatzensaccsussssises 21.2 44.7 Sn er Oe ee 60.8 72.0 
IE sini tsetse olinsiniaéi 20.0 32.7 SII: desta hidesbonsageseinhsenasiedisumabeisies 30.8 32.2 
I is aot sevacicdasieccsopnicereee 0 0 RY CM Dvn snscceseshahsncveomusicse 21.1 37.2 
NNIEY 5odddicrsstesstescstvovesesvesdersa’ 10.3 35.8 NOGERO VEMCY. ...:..cccscccccsssescsessses 12.9 25.5 
ES ron 62.9 72.1 RS ees a too 92.0 99.4 
I cicinschusiiricerieiommnssinnnennton 55.1 61.5 Southwest Kansas .............:0s00 25.1 32.8 
ern IR ccs onacecsntnacecasaciae 100.0 100.0 II Sisdicininnciesvensvatgeadddinsiaeaanel 93.6 94.4 
IE co cicintdansacecsiasnsincectaes 12.1 30.2 DUNNER. diinuschacauccbsanhedhtoachataumnces 78.4 77.1 
Akron-Stark County ..............006 24.3 32.2 NS ER ae eee 16.7 26.1 
Upstate Michigan ...................... 38.2 57.1 PTI Aicnninsnniasicitnummcatianiicdatitinl 55.5 65.6 
RN os sas scare cadeacnseees 49.0 77.9 WINNIE «Ses sosinessctncsanniatiadericeil 13.6 25.4 
I eb ehcieces S cacienandbeacssorss 27.1 39.0 CINE, sisecaserasceptccakbanmacon 28.7 52.9 
NE Lchdeaithntak ba cerieivoeisnnsictacerad 34.8 64.7 Cent. Mississippi ................-ss000s 8.4 22.2 
North Central Ohio .................... 47.0 60.9 NINE, SIN, cccncicctomenasisninegen, odie % 54.2 
Dayton-Springfield .................... 53.4 67.1 PE GENIE ~ cnccnocsiceninticatinahhs..- Jesieued : 12.1 
SII ekicroecpostcicheassscecdecdecas 19.5 35.5 Central Arkansas ...........:..<ssesssses 32.1 44.0 
MIE dovdsencenssescasnascacsichcisogee 34.2 44.9 J oe (0) 0 
ID oss sicskdpucdinteadecastebaavan 0 3.6 CRIN IB a viceccctntcccccensescce 7.0 49.4 
eee ores 87.2 93.0 UN TUN IID: winsnissiconinsessess: “saneee “ 71.2 
Rockford-Freeport — ..............004 88.6 100.( TORRE PRGAIGINS 5n6ccsscccsccesesaseons 31.3 60.5 
eS Sh CE a 59.1 71.7 kk, ESE ee 11.3 23.0 
8 Reese 65.1 62.5 | a LEP revine ee 13.1 92.3 
Michigan Upper Penin. ............000 ...... , 13.2 POO IIR vciianccsitensnatscumssaiosial 60.6 74.9 
EPAMU-SUISIOTIOT  .o..cccc.ccecescsseccees 33.9 41.0 pe Re Ae eee 53.1 81.1 
III ot 35st cadeacacmncocs 86.5 91.1 I ci cccnseretiekccinnmesiininnes 35.1 65.4 
I oa seisoc ceidsatovedh cccenansees 46.9 63.8 IIE AINE raacirsesincsiscgesidndeionse 59.6 85.2 
NICE cascacesccecoseséscsinxarcarecs 100.0 100.0 Caml, Witt TOROS cccssicccssscosteceoss 55.6 98.7 
MECN cd. dscccacsnconsnsseneneeasis 34.5 47.2 CENT II sistsiceserassipensicsncten 96.5 98.8 
SOE UNE. TOUR coccescoscsscasssnsss 94.5 95.8 MIE TINE, seiacncesaciisccdeesitesectine 90.0 94.3 
ae REE re gy oe : 26.2 SURE MID cco cecxenntasasavuvecce 24.5 86.2 
*Federal milk order not effective or data not reported 
PREMIUMS FOR BULK TANK DELIVERED MILK, APRIL 1960 
Cents Cents Cents Cents 
Market per Market per Market per Market per 
4 cwt cwt. cut. cwt. 
Augusta, Me. .......... 5 Balfelo. N. V....0<20:0.. 10 Battle Creek, Mich... 10 St. Louis, Mo........... 25 
Manchester, N. Y..... 5 Rochester, N. Y....... 10 Detroit, Mich. .......... 8 Springfield, Mo. ......15-25 
Burlington, Vt. ........ 7 Schenectady, N. Y.... 10 Grand Rapids, Mich. 8-12 Topeka, Kans. .......... 10-15 
Boston, Mass. .......... 5-15 Syracuse, N. Y......... LO Bet WIE. cs psccecencess 15 Omaha, Nebr. ........ 15 
Low.-Law., Mass. .... = 3S . See 5 Green Bay, Wis....... 10 Huntington, W. Va... 10 
Springfield, Mass. .... 5-15 Gary, Ind. ..............4. 25 Jackson, Miss. .......... 10 Durham, N. C......... 10 
Worcester, Mass. .... 5-15 Indianapolis, Ind. ..... 15 Madison, Wis. ........ 18 Lexington, Ky. ........ 15 
Hartford, Conn. ...... 5 Sioux Falls, S. D....... 15 Milwaukee, Wis. ...... 5 Memphis, Tenn. ...... 5 
New Haven, Conn... > fy 15 Duluth, Minn. ........ 10-25 Nashville, Tenn. ...... 5 
7 Day.-Spgf., Ohio ..... 10 South Bend, Ind....... 15 Burlington, Iowa ..... 15 Biloxi, Miss. ............ 10 
Cincinnati, Ohio ...... 15-40 Chicago, Ill. ............ 15-25 Des Moines, Iowa..... 10 Oklahoma City, Okla. 10 
Albany, N. Y............ 20 Rock Island, Ill......... 10 Sioux City, Iowa...... 15 Seattle, Wash. .......... 10 
Binghamton, N. Y.....10-15 Springfield, Ill. ........ 15 Kansas City, Mo....... 10 Spokane, Wash. ...... 7-10 
Tables on this page are USDA statistics. 
view 
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COUNTRY receiving station 
designed specifically for handling 
bulk tank milk has been developed 
by the Dairymen’s League Cooper- 
ative Association of New York, Inc. 
Operated by one man, the plant is 
geared to handle 15,000 gallons of 
milk per eight-hour day with a 
potential of 40,000 gallons in two 
shifts as the station moves into 


high. 


The reload station is located in 
Clymer, New York, 150 miles from 
Pittsburgh, 150 miles from Cleve- 
land and 100 miles from Buffalo. 
The 150 League members in the 


Clymer area are too far from these 


Incoming milk is cooled to 38 degrees, then pumped 
either into storage tanks shown here or into over- 
the-road tanker. 











Stanley Schrader, plant supervisor, Howard Hanna, Dairymen’s League 
shows electronic device that cuts off representative, shows control panel that 
flow from storage tank when milk governs the plant's cleaning-in-place 
level in over-the-road tank truck system. Plant is a one man operation 
touches prongs. with some part-time clerical help. 
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Dairymen’s League Cooperative country plant handles 15,000 


gallons of milk in one eight-hour working day 


STATION 


markets to permit economical de- 
livery by pickup tankers. The milk 
must be transferred to larger over- 
the-road tankers for the long haul. 


Of the 150 League members, in 
1959 only five had bulk tanks. 
Today, 26 have bulk tanks and 
League management expects the 
rate of conversion from can to tank 
to accelerate even more quickly in 
the near future. The can producers 
deliver their milk to receiving sta- 
tions at Sherman, New York, and 
Union City, Pennsylvania, both of 
them near the Clymer Plant. 


The plant was engineered for 
economy. At one time the installa- 
tion was a manufacturing plant. As 
such, it had some bulk load-out 
facilities sufficient to accommodate 
the original five League producers 
with bulk tanks. It had, also, a 


With this device cleaning 
solution can be directed to 
mobile or stationary tanks 
or through the pipelines 
and cooling unit. 
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By HERBERT SAAL 


concrete-poured, rodent-proof 60’ 
x 100’ one-story building formerly 
used for storing dry milk. 


It is this structure that has been 
converted for unloading, holding 
and reloading bulk milk. At the 
moment there are three bays, two 
of them allowing farm pickup 
trucks to back in and one to receive 
the longest over-the-road tanker in 
existence. Space for an additional 
farm truck bay is available if 
needed. It is presently occupied by 
the office and laboratory. All trucks 
are loaded or unloaded under cover 
and with the overhead garage doors 
closed. 


The farm tank truck backs into 
a receiving bay where the driver 
agitates the 2,000-gallon load 
through a recirculation system. The 
plant man loosens the cover, per- 


Spray balls in stationary 
tanks are permanently in- 
stalled to give full coverage 
to all parts of the 4,000 
gallon tank. 


forms the nose test, and takes sam- 
ples for the butterfat test. The plant 
man then connects a plastic, trans- 
lucent hose to the truck tank. The 
other end is attached to a stainless 
steel pipeline through which the 
milk flows to a press where it is 
cooled to 36 degrees F. Then it is 
pumped through stainless steel pipe 
to one of two places. One is a 
4,000-gallon holding tank bulk- 
headed into a wall of ceramic tile 
from floor to ceiling. The ceiling 
itself is a glossy plaster. Installa- 
tion of this and other materials 
was done to conform to laws and 
rules enforced by health regulatory 
bodies. There are two of these 
4,000-gallon tanks. The other place 
the milk can go after it leaves the 
cooling press is directly into the 
market-bound large tanker. 
(Please Turn to Page 126) 


Mounted on overhead track, 
spray balls are poised for 
insertion into pick-up farm 
tank truck manhole after 
milk has been unloaded. 





























BULK TANKS ON PARADE 


New models reveal trend to larger sizes. 
Vacuum type built for in-place cleaning popular. 
Influence of bigger farm production units seen. 


@ Flagship of the fleet of bulk milk tanks made by 
Sunset Equipment Company, is the 1,000-gallon unit 
at left. Called the Big Standard, it uses direct expan- 
sion, positive refrigerant control. Cooling is accom- 
plished through two separate direct expansion 
systems that can be operated individually or as a 
single unit with one compressor. Controls may be 


set for completely automatic or manual operation. 





@ The De Laval Speedway stainless steel vacuum 
bulk cooler, in 300-, 400-, 500-, and 600-gallon 
capacity sizes, has a remote direct expansion cooling 


system. Tank comes equipped with integral refrig- 





eration and electrical control panel. One of the 
@ The Steinhorst series LN tanks were designed tank’s features is the water saving automatic circula- 
to effect a low pouring height. Built to hold from tion cleaning system. De Laval also has a number 
200 to 600 gallons, Steinhorsts are remote style of other models, self-contained or remote, in different 
coolers with special emphasis placed on smooth shapes and different sizes to to meet specific needs 
construction for better cleaning. Besides building of dairy farmers. 
units with refrigeration mechanism separated from 


tank, the company also builds self-contained units. 
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@ Mojonnier Bros. Co. offers this tank especially for 
the smaller producer. It is fully insulated, up to and 
including the flat deck. Called the Compact 300, the 
stainless steel tank has an efficient sealing service 
for the cooler lids. Positive cover sealing is attained 
with a cover latching device, with or without vacuum, 
giving milk protection at all times. Tank is adaptable 
to all methods of milking—pour-in, pipeline or 


dumping system. 


q 


@ A new ice water spray system, developed by 


Dari-Kool engineers, pressure sprays ice water over 


all four sides and the bottom of the 1960 model 
tank. New models, made by Dairy Equipment Com- 
pany, are cooling milk for less than IKW of elec- 
tricity per 100 pounds of milk on a yearly average, 
fully loaded. A large ice bank provides additional 
quantities of ice-water for cooling. Tanks are avail- 
able in capacities of 100 to 1,500 gallons. 












@ Wilson Refrigeration, Inc., makes both ice-bank 
and direct-expansion types of coolers. The ice-bank 
model is available with two finishes, either all stain- 
less steel exterior or plasticized white paint. The 
ice-bank unit, the Wilson Watchman, (shown here) 
is available in sizes from 100 to 700 gallons. Tank 
has isolated ice-bank in entirely separate compart- 
ments, and drop-in refrigeration units, allowing 


quick exchange or service of the units. 






@ The Girton Deluxe Vacuum Farm Tank has 
an automatic cleaning head, a storage-type side- 
mounted manhole, observation glass and floodlamp 
among other unique but proven features. A full- 
Hooded refrigeration system, large cooling surface 
and all-over insulation, including the cover, helps 
cool the milk quickly and efficiently. Tank is avail- 
able in capacities of 400, 600 and 800 gallons. 












@ Built low for pour-in ease, the John Wood Com- 
pany’s Haverly Equipment cooler features the spray 
cooling principle. Agitator assures uniform quality 
throughout tank. Seamless cabinet construction facil- 
itates cleaning. Constant cooling with spray of water 
at 33 degrees F. keeps blend temperatures low with- 
out freezing the milk. 











@ The Groen Mfg. Company makes both round 
and trough-type tanks. Round tanks are available 
in sizes from 75 to 340 gallons. Trough tanks have 
capacities of 320 to 600 gallons. Tank has low 
pouring height, 34” from floor to rim. These low 
models fit into most existing milkhouses and can 


be slipped through a 31” door on their sides. 


™@ The Vacooler bulk cooler’s cooling 


efficiency is achieved through use of a copper 


vacuum 


evaporator plate. This direct expansion tank comes 
in seven sizes from 200 gallons to 1,000 gallons. 
The tank 


equipment, is a rotating stainless steel sleeve that 


Vacooler automatic washer, standard 


throws a thousand sheets of water per minute 


toward every inch of the tank interior. 


™@ This year Solar Permanent is introducing the 
Solar “95” Vacuum Tank to its line of Milk Minder 
bulk milk handling equipment. New tank features 
rectangular openings which make manual cleaning 
easy and help insure a positive vacuum seal. The 
Solar “95” is 18-8 stainless steel. 
is the automatic washer. 


An optional feature 





@ The Mueller Bulk Milk Farm Tank offers a 
choice of either atmospheric or vacuum models. 
Shown is the atmospheric. These models range 


in size from 90 through 2,000 gallons. Vacuum 
models will hold from 200 to 4,000 gallons or 
more. Both models use direct-expansion retrigera- 
tion and are available in the smaller sizes in either 
models with either all- 


remote or self-contained 


stainless steel or mild steel painted exterior. 
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™@ Jamesway Sani-Kool bulk milk coolers are avail- 
able in both direct expansion and ice-bank models. 
Coolers have a low pouring line, standing 32 inches 
high. Ice-bank Sani-Kools have a one-piece foam- 
cast insulation and feature an automatic control 


' he all-welded, polished stainless ste ! 
for regulating the thickness of the ice-bank accord- S The ab-welded, poled csintem soci Sody of 





; ; ee ry the Vacuum Milkeeper tank of the Creamery Package 
ing to the requirements of each individual milking ‘ bine 
/ Mfg. Company comes equipped with an agitator, 
program. ; ; 
removable without tools. Manhole cover is of one 
piece stainless steel. Standard equipment with the 
tank is the new circulation cleaning kit. One of 
the tank’s features is the integral refrigeration and 
electric control panel. 





@ Available in sizes from 210 gallons to 1,000 





gallons, Cherry-Burrell’s line of direct expansion 
bulk milk tanks are either self-contained or have 
remote condensing units. Cherry-Burrell tanks fea- 
ture a V-bottom rectangular shape to provide lower 
rail height and break swirl for better agitation. 
Shape also gives efficient cooling because less milk 
is needed to cover the cooling surface. 





@ Here is an upside-down view of the inner tank 
of the Van Vetter bulk milk tank, showing the large 
surface direct expansion cooling plate. Van Vetter 
makes a cooler with covers and bridge of double-lap 
J construction. Valve pocket permits the outlet valve 
to be recessed. Van Vetter checks the level of milk 
at three different points in the tank. 





@ The Zero T-20 Vacuum Automatic Bulk Milk 
Cooler features an automatic cleaning cycle, called 
Spatter-Spray. Once the operator sets the controls, 
the cleaning system hurls a tornado of water against 
the tank walls and lids. Tank is rinsed, washed 
and sterilized. The tank has a capacity of 1,200 
gallons. 























Bulk Pick-Up 
and ‘Transport 


@ Construction features of the Heil Company's Low-Lite plastic | rucks 
bulk milk pick-up tanks include low center of gravity for safe 


roadability, light weight, V-bottom and rounded corners assuring 


fast, complete drainage and easy cleaning. Tanks are offered in 
capacities of from 1,800 to 3,000 gallons. 








@ Gleaming stainless steel Kari-Kool milk transports are de- 


signed and built to the customer’s specifications. This three-com- 





partment 5,500 gallon model, built by Dairy Equipment Com- 


pany, was delivered to Land O'Lakes Creameries, Inc. 5 





@ Here's a rear view of the new Tudor 
Mod. II made by Stainless & Steel Products, 
showing the convenience and _ time-saving 





arrangement of the compartments. Com- 
pletely lined with stainless steel, all com- 
partments are rust proof. The compartments 
have solid stainless steel doors grooved at 
the edge to retain Certified’s new solid-sec- 
tion, dust-tight neoprene gaskets. Pump 
compartment has been rearranged for more 
convenient handling of the Transflow tubing. 
Portable sample chest is now located at 
lower left giving complete visibility of 


sample bottles. Tanks are available in capac- 





ities up to 3,400 gallons. 


@ The Damrow bulk milk pick-up trailer tank come in a choice 


of rear or side compartments. Tanks have a polished stainless 
steel lining, with dished heads and large knuckle radius. They 
are oval in shape and mounted for low center of gravity. Front 
of the tank is rounded to give the truck turning clearance. Insula- 
tion is thick. Substantial reinforcing and welded outer covering 
contribute to performance and tank life. 
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@ Portersville Stainless Equipment Corporation specializes in large farm 
pick-up truck tanks such as the 3,000 gallon unit shown here. Tanks are 
individually engineered to suit the truck chassis insuring best load distribu- 
tion and conformity with all laws. One of the features is a side access box 


for pump motor, starting switch and cord reel away from the milk product 


zone. 





® Here is a pick-up tank with 3,000 gallons capacity. It is put out by 
Standard Steel Works and has two compartments with built in spray 
ball tubes in each compartment for cleaning the tank. This is a stain- 
less steel wrapped tank with mild steel skirting and incorporates the 
three compartment on the rear end for the motor, the pump and hose, 


and for the sample compartment. 


@ Walker trailerized transport tank and trailerized train tank units are 


available in mild or stainless steel jacketing. Transport tank line consists of 
units with one, two or three compartment tanks holding up to 5,400 gallons. 


Train tank units consist of tractor and two individually mounted bulk pick- 


up or transport tanks holding up to 6,000 gallons. 





More tank trucks appear on Page 94 








@ The Progress Manufacturing 
Co., Inc. offers a Dual Door design 
for farm pick-up tanks and trailers. 
Doors are equipped with all stain- 
less steel hardware and _ vertical 
hinges Each door seals separately. 
Other features of this model are: 
waterproof lights, conduit wiring, 
separate lights for directional sig- 
nals not combined with stop and 
tail, stainless steel shield over rear 
bumper, heavy duty wrap around 
bumper and all parts primed and 


undercoated. Sizes available range 





from 580 gallons up. 














By V. H. NIELSEN 


Shown here are some of the milk house 
plans developed by Midwest Plan Serv- 
ice. Plan at extreme left is for farm pro- 
ducing 260 to 430 gallons per day. Sev- 
eral positions with respect to the barn 
are possible. Second plan is 16’x16’ de- 
signed for 100 to 240 gallon daily pro- 
duction. Third plan from left includes 
toilet room and covers a wider produc- 
tion range—50 to 340 gallons. Last plan 


WHOL Id 


is a smaller version of No. 3. 


Seven states have a uniform policy 





FEED ALLEY 


on bulk milk handling 


From a midwestern reader comes this familiar question: 
“Within the next couple of years all our producers will be 
converting to bulk tank cooling and we are anxious that the 
tanks be installed and operated properly. Can you give us 
some information about the specific recommendations and 
requirements for the installation and operation of bulk milk 


tanks?” 


F.. ANY milk producer the installation of a 
bulk milk cooler requires a major investment 
and obviously he will strive to get maximum 
returns from it. One of the first conditions is that 
this new equipment will effect some savings or 
higher revenue. Another condition is that it will 
perform as expected and protect the milk so that 
no losses will result from spoilage and other deteri- 
oration of quality. In order for a bulk milk cooler 
to function properly in this respect it must be in- 
stalled in an adequate situation and several other 
facilities must be available such as sufficient space, 
lighting, ventilation, hot water, etc. 


When bulk tanks were first installed in some 
areas here in the midwest many of these conditions 
were ignored. The quality of the milk suffered and 
some farmers’ investment in an expensive piece of 


equipment became almost worthless. 


To improve this situation and to promote uni- 
formity in enforcement, representatives of the de- 
partments of health and agriculture in several states 
cooperated with other specialists in milk sanitation 
in formulating a policy to govern the handling of 
bulk milk from farm to plant. The states subscribing 
to this policy are Iowa, Kansas, Minnesota, Missouri, 
Nebraska, North Dakota and South Dakota. The 
policy statement spells out some specific require- 
ments which are recommended as a guide for milk 
sanitarians, fieldmen, milk handlers, bulk tank manu- 
facturers and dealers and milk producers. The rec- 


ommendations include the following points. 


1. Planning and Application 
A producer who plans to install a bulk milk 
cooler should request of the milk sanitarian or field- 


man a preliminary inspection and should provide 


the following information: 
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a. 


b. 


PLATFORM 


PLATFORM 


A 
FEED ALLEY 





Tank make, model and capacity. 


A sketch (approximately to scale in space pro- 
vided on the application form) of the milk 
room floor plan showing the location of tank, 
outlet of tank, wall opening for milk conductor 
tubing, other milk house equipment and access 
area for the truck. 


Estimated maximum and minimum daily pro- 
duction of milk. 


Only approved installations will receive a 


permit. 


2. Bulk Milk Tank Construction and Specifica- 
tions 


Bulk milk tanks and auxiliary equipment must 


comply with the requirements of the current U. S. 
Public Health Service Milk Ordinance and Code and 
3A Standards in effect at the time of installation. 









a. 
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3. Milk House Requirements 


The milk house or room must be located in 
close proximity to the milking barn or parlor 


and it must be accessible for bulk tank pick-up. 


. The following table suggests the proper floor 


area of milk houses accommodating various 
volumes of milk. 


Milk production Floor area (square feet) 


Gallons Every other 
per day Daily pick-up day pick-up 
50 or less 168 168 
50 to 100 192 216 
100 to 160 208 240 


Add 0.4 square foot per gallon of milk over 
160 gallons produced daily. 


LLLIT TLD 


ae 
| PLATFORM | 





No outside dimensions should be less than 


12 feet. 


The concrete floor in the milk house should 
be at least 5 inches thick and should have a 
slope toward the drain of 0.25 inch per foot. 
It should be laid over a sand or gravel fill. 


. Floor drains must not be located under the 


bulk tank. 


». The hose outlet port must be fixed and self- 


closing. It should be located not less than 6 
inches above the milk house floor. For tanks 
with a draw tube the hose port should be 
placed approximately 36 inches above the floor. 
A 240 volt lock type electrical connection with 
ground and weather-proof receptacle and 
switch box must be located inside or outside 
the milk room near the hose port. 


. To facilitate cleaning and other operations the 


milk house should be provided with adequate, 
evenly distributed light. At least 10 foot can- 
dles of light should illuminate all working sur- 
faces. To accomplish this, the following light 
sources are suggested: One 150 watt flood lamp 
placed about one foot from each end of the 


tank and one 100 watt bulb over the wash vats. 


. The milk house must be adequately ventilated. 


For gravity ventilation one square inch of 
ventilation per square foot of floor area is 
suggested. Ventilating ducts and fans should 


not 


near the ceiling but 
directly above the bulk tank. 


be located in or 





(Some milk houses are ventilated successfully 
by placing the fans so that air is blown into the 
room creating a slight increase in pressure.) 
The truck approach must be properly graded 
and surfaced to prevent pooling of water at 
the point of loading. Adequate light must be 
provided to illuminate this area at night. A 
concrete or asphalt slab should be built out- 
side the milk house to minimize contamination 
of the conducting hose. 


4. Installation of the Bulk Tank 


For ease of cleaning and pumping and for effi- 


cient operation of the compressor the following dis- 


tances are recommended. 


a. 


At least 24 inches between the rear side of 


the tank and the wall or other equipment. 


. At least 24 inches between the compressor end 


of the tank and the wall or other equipment. 


At least 36 inches between front end (outlet 
valve) or working side of the tank and the wall 
or other equipment. 

At least 6 inches of clearance between the 
floor and the bottom of the tank, except that 
a minimum of 4 inches of clearance is ac- 
ceptable if the bottom slopes upward to at 
least 6 inches in a horizontal distance of 12 
inches. 

The tank may be sealed to the floor if measures 
are taken milk, 


to prevent accumulation of 


water and dust. 

The tank must be protected from overhead 
contamination. 

Remote compressors must be installed so that 


they are easily cleaned and repaired. 


5. Other Milk House Facilities 


a. 


Water under pressure must be available. Hose 
lines and hose rack must be located convenient 
to the bulk tank. 


. An automatic, pressure type, hot water heater 


with a minimum capacity of 30 gallons and 
thermostatically maintaining the water tem- 
perature at 140° F. 


capacity and higher temperature must be avail- 


must be provided. Extra 


able if pipelines are cleaned by recirculation. 
For each 100 feet of 1.5 inch milk and return 
pipe 9 gallons of cleaning solution at 160°- 
180° F. is 


properly vented. 


needed. Gas heaters should be 


Other facilities needed are: Double compart- 
ment wash vat, metal racks for storing equip- 
ment, hand washing facilities and overhead 
storage space for detergents, sanitizers, brushes, 


etc. 


6. General Requirements 


al. 


Cleaning and bactericidal treatment must con- 
form to the requirements of the current U. S. 
Public Health Service Milk Ordinance. 


Indicating thermometers on all farm tanks must 
be kept in proper working condition. The 
driver of the pick-up truck should be provided 
with an accurate thermometer enabling him 
to check the indicating thermometers on the 


bulk tanks. 


Abnormal milk or milk with objectionable odors 
must not be added to the bulk tank. 


(Please Turn to Page 168) 





FARM TANK SUBJECTED TO RUGGED TEST 

Bulk farm tanks according to 3-A Standard 
recommendations, must have watertight inner 
and outer shells. The Zero Corporation of 
Washington, Mo., demonstrated this in spectac- 
ular fashion when it dunked one of its tanks in 
a farm pond and allowed it to remain there in 
the water for 24 hours. Dunking subjected tank 
to the equivalent of two years normal exposure 
to moisture in the milk house. Test also demon- 
strated moisture resistant qualities of Urethane 


insulation and non-corrosive qualities of stain- 





less steel. Urethane, applied as a foam, fills 
space completely between inner and outer 
shells, preventing any shift in insulation and 


also sets up a guard against moisture. 
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Promote greater jug sales by using the exciting 
and distinctive HAYNES ‘“CARRY-RITE” PLASTIC 
HANDLES . . . a superb combination of 
“BRILLIANT SALES APPEALING COLORS” and 
“UNUSUAL CARRYING EASE”. 


Samples available. Specify bottle size & finish. 
THE HAYNES MFG. CO. 
CLEVELAND 13, OHIO 


* Brilliant RED * Sparkling NATURAL 


YT KVT 


MODEL moot =O) 
A 0 a \/ a 
FOR 56-70 MM GALLON JUGS FOR 45-48-51 MM GALLON JUGS 


ALL MODELS 
AVAILABLE 
IN 4 STOCK COLORS 


* Brilliant RED 


AVAILABLE IN ANY SPECIAL COLOR WHEN * Sparkling NATURAL 
ORDERED IN MINIMUM QUANTITIES OF 25M. * Golden ORANGE 


*® Golden ORANGE 


aN 


MODEL 
“HY 


FOR 38 MM HALF-GALLON JUG 


ORDER FROM LEADING DAIRY SUPPLY HOUSES 


* Sunny YELLOW 


* Sunny YELLOW 


- 
‘ 
~_ 


MODEL \ 


“sg” 
FOR 45-48-51 -54-56 MM 
HALF-GALLON JUGS 


AND BOTTLE MANUFACTURERS 








Federal Order hearing considers 


Pricing point, free hauling, premiums 


for bulk tank milk 


N February 2 and February 
11, hearings were held at Elmira 
and Utica, New York for the pur- 
pose of gathering testimony relat- 
ing to pricing bulk tank milk under 
Federal Order 27. The hearings 
carried a significance beyond that 
associated with routine meetings on 
the order. According to Herbert L. 
Forest, Director of the Dairy Divi- 
sion of the USDA, a decision would 
indicate a possible avenue of ap- 
proach in other markets where 
similar problems may arise with 
respect to bulk tank milk. 


Three basic questions were in- 
volved in the hearings. These ques- 
tions were: How and whether bulk 
tank milk should be in the pool. 
Should bulk tank milk be priced 
according to zone in which the 
plant is located or according to the 
zone in which the farm tank is 
located? Should hauling charges for 
bulk tank milk be assumed by the 
dealer or by the farmer? 


The issues were raised partly as 
the result of the practice of paying 
premiums which had developed as 
it has in other markets and partly 
as a result of the increased flexi- 
bility which handling bulk tank 
milk has created. 


Premiums paid to farmers for 
bulk tank milk are reported in 54 
markets according to the USDA’s 
Fluid Milk and Cream Report of 
April, 1960. Generally speaking, 
the premiums represent an incen- 
tive designed to encourage farmers 
to install bulk milk facilities in or- 
der to make it possible for handlers 
to realize the economies supposed 
to be present in a complete bulk 
tank operation. The premiums are 
unofficial in the sense that they are 


not a part of a price established 
under a Federal Order. They rep- 
resent private agreements between 
producers and handlers. For ex- 
ample, the Mutual Federation of 
Independent Cooperatives, one of 
the four major cooperatives in the 
New York milk shed, describes pre- 
miums covering hauling as the re- 
result of “aggressive cooperative 
bargaining.” 


Major emphasis was placed on 
the pricing point and free hauling. 
Premiums and free hauling were 
more or less synonymous. Because 
a substantial portion of milk pro- 
duced in the Order 27 milkshed 
has alternative markets, the ques- 
tion of the pricing point in relation 
to whether the milk is pool milk or 
non-pool milk was also a major 
issue. The practice of “riding the 
pool,” of one handler “raiding” an- 
other handler’s producers as milk 
supplies vary during the year were 
some of the specific problems that 
were debated in this connection. 


“Plant on Wheels” 


Argument on the question raised 
the interesting concept of a tank 
pick up truck as “a plant on 
wheels.” It was pointed out that 
several functions are performed at 
the producer’s milk house which, 
with can milk, are performed at 
the receiving station. Dr. E. E. 
Vial, testifying for the Milk Dealers’ 
Association of Metropolitan New 
York, declared, “Bulk tank milk is 
accepted or rejected at the pro- 
ducer’s milk house. If accepted, 
samples are taken and the amount 
of milk obtained from the pro- 
ducer is determined at that point. 
When the milk is pumped out of 
the producer’s tank into a_ tank 


truck it loses its identity by being 
commingled with the milk of other 
producers. Thus, it is clear that 
with bulk tank producers several 
functions are performed at the 
producer’s milk house which in the 
case of can producers are per- 
formed at the local plant. 


More Flexibility 

“After the bulk tank producer’s 
milk is pumped into a tank truck 
there is much more flexibility as to 
how the milk can be handled, than 
in the case of the can producer’s 
milk after it is loaded onto a truck 
for delivery. The can milk has not 
been weighed or sampled, some of 
it may not even be cooled. The 
cans have to be washed and re- 
turned to the producer. 


“In the case of the truck load of 
bulk tank milk picked up at the 
producer's milk house, the record 
of the volume obtained from the 
producer has been made, samples 
have been taken, the milk is all 
cooled, and there are no cans to 
return. 


“The tank truck load of milk 
from bulk producers can be han- 
dled in a variety of different ways 
as follows: 

1. Go to the same plant that the 
producers went to before they 
went bulk. 

Go to a pasteurizing plant or 
manufacturing plant of the 
handler. 

Go to a plant of a customer, 
either a pasteurizing or manu- 
facturing plant. The customer 
might be either another Order 
27 pool handler, a handler op- 
erating under the provisions 


(Please Turn to Page 106) 
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Permit No. 1847 
Trenton, New Jersey 


NEW 


MANISCHEWITZ 
DAIRY PRODUCTS BUSINESS REPLY MAIL 


NO POSTAGE NECESSARY IF MAILED IN THE UNITED STATES 


POSTAGE WILL BE PAID BY 
MANISCHEWITZ DAIRY PRODUCTS 
44 W. Lafayette St. 

Trenton 8, New Jersey 


* SOUR CREAM * YOGURT * 
¢ COTTAGE CHEESE ¢ 
* PINEAPPLE COTTAGE CHEESE * 
* GARDEN SALAD « 
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' MANISCHEWITZ Dairy Products 
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MANISCHEWITZ DAIRY PRODUCTS 


a great national name, for you to promote locally 


For the first time, Manischewitz, one of the na- 
tion’s greatest names in foods, will appear on a 
dairy line: a new process SOUR CREAM, more 
delicious and with a longer shelf-life (comes in 
glass as well as carton) ; four terrific COTTAGE 
CHEESES — creamed, dry flake, with pineapple, 
and as a garden salad; and a very superior 
YOGURT — all to be sold through your dairy and 
dairies nationally. 


MANISCHEWITZ DAIRY PRODUCTS « 


Every item handsomely prepacked and rushed to 
you for immediate sale. Our “package” includes 
your own fliers, bottle hangers, posters, displays, 
etc. — all imprinted with your name — and heavy 
national advertising! 

Make new customers...new profits...and with 
no additional overhead, trouble or expenses. Send 
the postcard today—BE THE DEALERIN YOUR 
AREA TO LAUNCH THEM! 


G 
pile 
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The picture immediately 
above was taken in 1947 
before bulk tanks came into 
general use. The top picture 
was taken in 1960 when 
nearly 150,000 tanks are 
receiving milk on American 
farms. The striking fact is 
the role of the milker. 
Whether the milk goes into 
a tank or a_ bucket, its 
quality depends upon the 
skill and care of the man 
who does the milking. 


Are new standards necessary 
in order to determine 





The Quality of 
Bulk Tank Milk 


“A 
NY MILK inspector or 


dairy sanitarian cannot help being 
impressed with the dramatic re- 
duction in the standard plate counts 
of raw milk from farm bulk tanks 
and the reduction in counts for 
thermoduric bacteria after labora- 
tory pasteurization,” Dr. A. C. Fay 
declared in the January 1960 issue 
of the Journal of Dairy Science. 
Lower bacteria counts, clearly, have 
been one of the spectacular results 


of bulk farm tanks. 


Rapid cooling, the elimination 
of the can and can washer plus the 


psychological influence of a new 


By NORMAN MYRICK 


piece of equipment have been the 
major factors in the lower counts 
that have usually followed in the 
wake of a bulk tank installation. 
After the first blush of satisfaction 
with lower counts, however, qual- 
itv control men have taken a sec- 
ond look at bulk tank milk. Glance 
number two has not shaken the 
reality of lower count milk but 
it has raised a question. Dr. C. K. 
Johns, eminent Canadian public 
health official, puts it this way, 
“Efficient cooling can mask care- 
less practices in milk production. 
Especially when farm bulk tanks 
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TABLE 1: EFFECT OF TIME AND TEMPERATURE ON THE GROWTH OF BACTERIA IN are being used, present bacterio- 


MILK UNDER VARIOUS CONDITIONS logical standards appear much too 






















































Production Conditions Storage Temperature , mented a Per oe: lenient.” Dr. Fay observes “It is 
res our 3 ; } 
GOOD SANITATION METHODS important, however, that the farm SEAT Fi 
(Clean cows, environment 40°F. 4,295 4,138 4,566 bulk tank not be regarded as a : 
and utensils 50°F. 4,295 13,961 127,727 panacea for all quality problems 
) j y Pp 
60°F. 4,295 1,587,333 33,011,111 


just because it makes lower bac- 
POOR SANITATION METHODS 


(Clean cows, dirty environment 40°F. 39,082 88,028 121,864 teria counts possible. 
and utensils) 50°F. 39,082 177,437 831,615 ; a 
60°F. 39,082 4,461,111 99,120,000 The point that these distin- 


VERY POOR SANITATION METHODS guished sanitarians seek to estab- 


(Dirty cows, environment 40°F. 136,533 281,646 538,775 a ew : a ee 
ond tend 50°F. 136,533 1,170,546 13,662,115 lish is simply this: the quality of 
60°F. 136,533 24,673,571 639,884,615 the milk that goes into the bulk 











farm tank is not necessarily any 
better than the milk that went into Q 
cans. Better equipment hz 2 DESIGN! 
TABLE 2: RESULTS OF BULK RAW MILK PRODUCED UNDER VARIOUS CONDITIONS AND ? be - ae SNAP | 
STORED 48 HRS. UNDER 40° F. (36° F. to 38° F.) AND THEN INCUBATED vented bacterial growth as rapid FITTIN 
FOR 18 HRS. AT 55° F. (Direct Microscopic) as that which would have occurred 
Production Conditions Before Incubation After Incubation with less effective equipment. Good NEC 
GOOD PRODUCTION METHODS quality milk still requires the exer- 
(Clean cows and equipment) i aie cise of sound techniques on the ¢ 
10,000 20,000 farm. In order to bring these tech- Tight jo 
10,000 50,000 nic 25 to ¢ hi >» 2ak tive. é 
oaae saan iques to a igher peak of effective Senter; 
10,000 40,000 ness, adjustments should be made nenpe 
POOR PRODUCTION METHODS in the standards and tests used in oteie 
(Dirty cows and dirty equipment) 20,000 420,000 evaluating bulk tank milk. 
60,000 650,000 Withste 
70,000 300,000 ° 
10,000 390,000 Effective Test 
20,000 600,000 Several procedures can be and 
30,000 300,000 ‘ 
VERY POOR PRODUCTION METHODS are being followed to cope with 
(Very dirty cows and equipment) 120,000 1,200,000 this problem. Robert Davis and . 
80,000 4,800,000 Joseph T. Killmeier, Jr., both asso- Write 
10,000 1,800,000 or ‘ i? — 
10,000 2,100,000 ciated with Oscar Ewing, Inc., one 
40,000 4,500,000 of Louisville, Kentucky’s leading 
10,000 900,000 


milk distributors, reported on an 
effective test for bulk tank milk 
in the July 1959 issue of the Amer- 


TABLE 3: DIRECT MICROSCOPIC BACTERIOLOGICAL EXAMINATIONS OF “GRADED” ican Milk Review. They are using 
BULK MILK PRODUCERS ON HERD SAMPLES. 





a preliminary incubation technique. 





GROUP “A” , GROUP “B” They wrote, “This is the practice 
Sample Bacteria Bacteria Content Sample Bacteria Bacteria Content a aa ae ae a 
Number Content After Preliminary Number Content After Preliminary of preliminary incubation of sam- 
of Initial Incubation 55° F. of Initial Incubation 55°F.  Ples for a period of 18 hours at 
Samples For 18 Hours Samples For 18 Hours 55° F. followed by analysis for bac- 
1 10,000 90,000 31 10,000 200,000 teria content. Using this procedure, 
2 10,000 20,000 32 10,000 360,000 sel at O% =a : 
3 10,000 10,000 33 40,000 4,500,000 we found that 25 per cent of our ; 
4 10,000 10,000 34 30,000 350,000 producers still ran a bacteria count 
5 10,000 40,000 35 10,000 350,000 of over 200,000 after P. I. Time | 
6 10,000 10,000 36 10,000 250,000 af " ; a " 
7 10,000 10,000 37 10,000 270,000 after time, a producer who was je 
a 10,000 10,000 38 10,000 660,000 really efficient with his cleaning = 
9 10,000 120,000 39 80,000 4,800,000 wactices had an initiel becteria i 
10 10,000 20,000 40 70,000 300,000 I s had an initial bacter : 
1 10,000 30,000 41 10,000 900,000 content of 10,000. After prelim- 
12 10,000 60,000 42 20,000 200,000 inary incubation, his count re- 
13 10,000 70,000 43 10,000 1,800,000 “a ar a ss 
14 20,000 150,000 44 20,000 900,000 mained 10,000 or a little higher. et 
15 20,000 20,000 45 10,000 200,000 In many other instances, a pro- a 
16 10,000 10,000 46 10,000 300,000 ducer whose initial count was ~ 
17 120,000 120,000 47 20,000 420,000 10.000 fte limin: —s > 
18 30,000 40,000 48 10,000 900,000 a a Ln See ~ 
19 90,000 100,000 49 50,000 650,000 tion ran a count in excess of = 
2 16,008 20,000 3 60,000 650,000 200,000, often in the millions. 
21 20,000 20,000 51 10,000 350,000 r 
22 10,000 10,000 52 20,000 600,000 These producers milk had been 
23 10,000 80,000 53 10,000 1,500,000 inoculated with bacteria but had 
24 40,000 40,000 54 10,000 750,000 * _ ws 
os 10,000 10,000 ro 10,000 1,200,000 not been incubated. When we 
26 10,000 10,000 56 10,000 2,100,000 raised the temperature of this 
27 10,000 10,000 57 30,000 300,000 sample to 55° F. and allowed it to 
28 10,000 20,000 58 20,000 600,000 . b f 18 h * deteri 
29 10,000 20,000 59 10,000 250,000 incubate for ours, it deterio- 
30 10,000 10,000 60 10,000 390,000 rated rapidly. We contend that 
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HAYNES SNAP-|I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 
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“ORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


ra) 









|e 
DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 
> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTIVE Advantages 


Tight joints, no leeks, no shrinkage 
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DESIGNED TO 
SNAP INTO 
FITTINGS 









Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 

Odorless, polished surfaces, easily cleaned 
Withstand sterilization 


Ayailoble for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
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U.S.P. Liguip PETROLATUM SPRAY 
Os?. STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should be used to lubricate 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
= THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


4.5.7, L1QUI? use of the finger method may entirely destroy 


"trrovaTum spe? 





previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
CANT MAS HONDREDS OF APPLICATIONS 


4180 Lorain Avenu i 

© Ger 6 Ene 0 enue « Cleveland 13, Ohio 

PACKED 6-12 ox. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 

4 SHIPPING WEIGHT —7 LBS. SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES “SLIP” CHAIN LUBRICANT 
Write No. 65d on Reader Service Card 


THE MAYNES-SPRAY THIN FILM LUBRI- 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP. LIQUID PETROLATUM 

ANO oo APPROVED INGREDIENTS 


slory Controlled) 








SANITARY * NON-TOXIC 








ODORLESS + TASTELESS 
PHARMACE ALLY ACCEPTABLE 
rrOOuc 
) 2s Pl mee | 
2em0.te7 2.450.508" CONTAINS NO ANIMAL OR VEGETABLE FATS 
eats, tees ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
~ 


CONTAMINATE OR TAINT WHEN IN CONTACT 


Per i 
Ale Fervign Patents 


LibiiFilm 
should be used to lubricate 


™ Separator Bow! Threads 

™ Pure-Pak Slides & Pistons 

™ Pump & Freezer Rotary Seals 

™ Homogenizer Pistons 

™ Sanitary Plug Valves 

™ Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

* and for all other Sanitary 
Machine Parts which are 
cleaned daily, 


WITH FOOD PRODUCTS 





Haynes Lehi Filia snitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


LabiFilm ;. a high polymer lu- 


bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 





Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
Write No. 65b on Reader Service Card 


May, 1960 























with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








13 sTOCK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 


oo e feos | Pectin 
45s 4 Sq. Qt. Gloss Bottles 10 7 Ibs 
6s Sq. Qt. Gloss Bottles 6 6 Ibs 
8s Sq. Qt. Glass Bottles 6 7%, Ibs 
ar Rd. Qt. Gloss Bottles 10 8 Ibs 












































6 
8 
a 
LIGHT WEIGHT 2-Yq SR} 2 Sq. or Rd. 2 Gal. Gloss Bottles 10 7 Ibs 
STURDY 4-Y%_ SR) 4 Sa. or Rd. 2 Gal. Glass Bottles é 7% tbs 
ALL WELDED 2-% OO} 2 Oblong ¥, Gol. Gloss Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-% 0 | 4 Oblong 2 Gal. Glass Bottles 6 7% ‘bs. 
EASY TO CARRY 4p 4 Sq. Qt. Paper Cartons 15 BY, Ibs 
RUST PROOF 6P 6 Sq. Qt. Poper Cartons 10 8 Ibs 
ea oy 8P 8 Sq. Qt. Paper Cartons 8 9%, Ibs 
ATTRACTIVE 2-% p| 2 Sa. Ya Gol. Paper Cartons 15 8%, Ibs 
4-Y% p | 4 Sq. Y2 Gol. Paper Cartons a 7 tbs. 
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this is an objectionable producer 
and if this condition persists, we 
should not consider his milk as the 
same grade as a producer's whose 
milk will remain below 200,000 
after preliminary incubation. 


“By applying this practice of 
routine examination of producer 
samples and making a farm visit 
on unacceptables, we have reduced 
the percentage of unacceptables 
from 25 per cent when we began 
to 1l per cent unacceptables on 
our last complete investigation of 
all our producers. 


“The theory of P. I. stems from 
the fact that carelessly produced 
milk in farm bulk tanks has been 
inoculated with bacteria, but these 
bacteria have not been allowed to 
grow because of the low tempera- 
ture (36° F. to 38° F.) employed 
in farm bulk tank cooling. We need 
good cooling to prevent the growth 
of the bacteria that are normally 
in milk when it is taken from the 
cow, but this same good cooling 
can mask poor production methods. 


“When equipment is not cleaned 
and sanitized properly, the bacteria 
that remain on the equipment pro- 
vide the initial contamination. In 
addition, the milk that remains on 
the equipment, although very small 
in amount, furnishes adequate food 
for the growth of bacteria. The 
temperatures at which equipment 
is stored are usually favorable for 
the growth of these bacteria. When 
these conditions occur and the milk 
is promptly cooled down below 
40° F., we have a false picture 
of the methods used, if initial 
counts are used in grading the 
quality of this milk. 


“We have tested over 600 bulk 
raw milk samples using the P. I. 
system and we have found the re- 
sults to be very accurate for de- 
tecting carelessly produced milk.” 
General Purposes 

There are two general purposes 
in any milk testing program. The 
first is to distinguish between good 
and poor milk in order to insure 
that a high quality product is of- 
fered to the consumer. The second, 
and possibly more important, is to 
locate trouble spots so that correc- 
tive measures can be taken. Rapid 
cooling with its debilitating effect 
on bacterial growth has tended to 


reduce the value of accepted bac- 
eterial count standards as a guide to 
poor milk production practices. In 
addition, the virtual elimination of 
the sediment test and platform in- 
spection, have removed two very 
important tools from the quality 
control program. 
Dr. Fay writes, “The sediment 
test is the one test that every 





LIKE SELLING ICEBOXES 
TO ESKIMOS 

Bally Case and Cooler, 
Inc., of Bally, Pennsylvania, 
has come up with the equiva- 
lent of selling iceboxes to the 
Eskimos. One of its 4’ x 6’ 
walk-in freezers is being used 
at the McMurdo Sound Base 
in Antarctica for preserv- 
ing whole frozen penguins. 
McMurdo is the location and 
working area for a_ scien- 
tific staff of the Natural His- 
tory Museum of Stanford 
University. 

The box has also been 
used to preserve snow for 
glaciological studies, as well 
as rocks at below freezing for 
“dating” studies. It has also 
been used to preserve the 
blood serum of seals. 

When the base was first 
opened, the walk-in was used 
outdoors for the storage of 
surplus foods. 











farmer understands and_ usually 
knows what he can do to improve 
it. Certainly, one of the objectives 
of dairy sanitation is clean milk. 
The loss of the sediment test, even 
though only temporary, is sacri- 
ficing an extremely valuable tool. 
No other test measures so effec- 
tively and impressively the extent 
to which care has been exercised 
in protecting the milk against ex- 
traneous contamination associated 
with the barn air and the sides and 
flanks of the cows. After all, the 
objective in running a sediment 
test on milk is not so much to de- 
termine specifically how much dirt 
is in it, as it is to find out how 
much carelessness is in it. 


“Milk produced under conditions 
which frequently or consistently 
permit the entrance of excessive 





quantities of extraneous matter re- 
flects a degree of carelessness not 
in keeping with the way such a 
food should be handled. Such milk 
is of poor quality, regardless of how 
low the bacteria count may be or 
how low the temperature to which 
the milk may have been cooled.” 


There are three ways in which 
tests for sediment as an indication 
of good or bad production practices 
can be accomplished. One is the 
revival of the sediment test. A 
second is the use of filter disks on 
the farm tank or in the pipeline, as 
the case may be, by the farmer as 
a_ self-instituted measure for his 
own information. The third is a 
practice outlined by Dr. Fay. This 
practice, already in use by some 
dealers, involves taking a sample 
from the farm tank by the hauler 
each time he collects. These samples 
may be tested in the plant labora- 
tory for such things as flavor, solids, 
fat, rancidity, the presence of anti- 
biotics, mastitis or any other tests 
that are appropriate. 


The important consideration to 
keep in mind is the identification or 
trouble-shooting purpose of these 
tests. They are designed to locate 
the farms where trouble is present 
or where it is brewing so that cor- 
rective measures can be taken. 


Milking Machines 


The problem of mastitis has been 
amplified since the introduction of 
milking machines. The use of milk- 
ing parlors and pipeline milkers has 
tended to accentuate this trend 
largely due to the increase in num- 
bers of cows being milked and the 
resultant tendency to milk faster. 
The fault is not so much with the 
machines as it is with the operators 
who use the machines incorrectly. 
This has been borne out repeatedly 
by studies of mastitis. Such a con- 
dition leads directly to the problem 
of penicillin in milk. Here again 
the testing program has a twofold 
purpose: keep mastitis or penicillin 
milk out of the plant and indicate 
where the trouble spots are. 


Herman Boland, plant superin- 
tendent at Galliker’s Dairy in Johns- 
town, Pennsylvania, has made an 
extensive study of the effectiveness 
of leucocyte counts as an indicator. 
Mr. Boland reports: 


(Please Turn to Page 159) 
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CONOCO HI-SEAL® 





Especially designed for Pure-Pak 
cartons. Seals more cartons per 


pound of coating. 


: handling 
e Plastic-like finish 


liquid systems 
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e Exceptional resistance to rough 


e Equally suitable for slab or 


CONOCO SUPER-COTE® — 
WITH POLYETHYLENE 

Cuts in-plant costs by eliminating 
in-plant blending. 


e Universally adaptable to any 
machine, slab or liquid 


e Improved coating control, more 
efficiency and more economy 


e Dresses up without messing up 
e Smart satin finish 


Conoco has the coating for the economy, 
quality and control you want! 


was 


to improve 
Carton Coatings 
with Conoco 
regardless of the 
paper or the 
method you use 
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CARTON 
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CONOCO DAIRY WAX 


Quickly penetrates container. . . 
for smart, durable finish. 


e Assures smooth, even coating 


e Minimum build-up on machine 
parts 
e Uniform in quality 


ICONOCO 





COATINGS 


Contact the PURE-PAK DIVISION, EX-CELL-O Corporation, P.O. Box 386, Detroit 32, Michigan 
Manufactured by CONTINENTAL OIL COMPANY, backed by in-the-plant technical assistants ©1960, Continental Oil Co. 
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A shift in the cause of mastitis 
poses a difficult problem 


TAPHYLOCOCCI as a group 
of bacteria are round or spherical 
in shape, occurring singly, in pairs, 
or in small or large clusters (they 
differ from streptococci in not form- 
ing chains). They are classified 
in the genus Staphylococcus and 
their scientific staph. 
aureus, meaning cluster-forming 
cocci which are golden yellow in 
color. 


name _ is 


There is a wide occurrence of the 
staphylococci on the skin of man, 
so generally that any slight scratch 
or cut is likely to become infected. 
Deeper infections like boils or car- 
buncles are also caused by staphy- 
lococci. They are so commonly 
carried in nose and throat, that 
following a cold, the secondary in 
fection of a sinus or the thick post- 
nasal drip in the late stages of the 
cold are loaded with staphylococci 
to the point of showing the golden 
yellow color. Thus, human infec- 
tions with staphylococci are likely) 
to be open and shedding the infec- 
tion. This is the reason why food 
handlers who are so infected must 
be excluded from handling foods 
temporarily, otherwise they would 
be the direct cause of contamina- 
tion of the foods. 


Animals, too, may carry staphy- 
lococci on their skins. In cattle this 
is particularly likely on the skin of 
the udder. Sometimes small local 
sores develop on the teats, or more 
seriously, the staphylococci may 
invade the udder and cause serious 
mastitis. In either case, staphy- 
lococci can get into the milk and so 
trouble begins. 


Mastitis due to staphylococci is 
not new but is now a more acute 


By ELIZABETH McCOY 


problem than in former years. 
About 12-15 years ago the prin- 
cipal bacterial cause of mastitis was 
a streptococcus, Strep agalactiae. It 
was rather successfully treated by 
antibiotics, especially penicillin, so 
that by about 1952 there was hope 
mastitis could be quite effectively 
controlled. As Strep agalactiae 
dropped in importance the veter- 
inarians began to realize a shift in 
type of bacteria and the causal bac- 
terium by 1954 was found in most 
cases to be staphylococcus aureus. 
Reports from all over the country, 
from Canada, England, New Zea- 
land, etc., showed the same thing, 
so that now Staphylococcal mastitis 
is recognized as the dominant type. 


Figures vary but seem to indicate 






A AS 


, 
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about 70 per cent of all herds to 
have it and in some problem herds 
the staphs have been severe and 
impossible to eliminate. Notice the 
date of 1954: by that time anti- 
biotics were on the market for 
every sort of use. They were the 
mainstay in human treatments in 
or out of hospitals. It has been 
said that over 70 per cent of all 
prescriptions written are for anti- 
biotic drugs. About this same time 
antibiotics came onto the market 
in special preparations for mastitis 
and were sold directly to farmers, 
as well as to the veterinarians. 
There is no restriction and no way 
of knowing how much is used. 


The staphylococcal type mastitis 


can vary from mild and 


very 


« 4 


This is a photograph, greatly enlarged, cf Staphylococcus 
aureus colonies. It is this organism that is the cause of mastitis 
in most cases the world over. The bacteria are round and are 
golden yellow in color. 
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The brand name “EM-BEE” is 
discontinued on Paul Mueller Company 
products. It is being replaced by the 
new name, “MUELLER,” in order to gain 
better company and product identity. 
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chronic (with flare-ups at times) to 
the very acute mastitis producing 
a gangrenous udder and even death 
of the cow. The mild type is the 
more common, and for that reason 
especially dangerous in that it may 
go untreated. Dr. Joseph Simon, 
formerly of the Veterinary Science 
Department at the University of 
Wisconsin, has made an extensive 
study of chronic mastitis in herds 
in the vicinity of Madison. The 
study extended over three years 
and more than two thousand cows 
were covered. The survey was 
done by Dr. Simon going person- 
ally to the herds, doing a very 
careful veterinary examination of 
the cows looking for detectable 
signs of present or past mastitis, 
and then taking quarter milk sam- 
ples, collected under sterile condi- 
tions. These samples were examined 
in the laboratory for presence of 
staphylococci. 


In one phase of the survey a 
student of our department partici- 
pated by running other tests on the 
same milks, e.g., total plate count, 
methylene blue reduction, count of 
leucocytes or white blood cells, and 





also he counted the staphylococci 
and isolated representative cultures 
for test of their toxins, etc. From 
the whole study, over nearly a five- 
year period, Dr. Simon came up 
with the following facts: 


(a) One cow in four is shedding 
staphylococci from at least one 
quarter. 


(b) This is about twenty times 
more mastitis than the herd 
owner is aware of or that a 
veterinarian could detect on 
direct examination. 


ic) 


Many first calf heifers are shed- 
ding, sometimes in all four 
quarters. 

(d) There may be no abnormal- 
ity of the milk or udder — case 
would be unsuspected except 
for the laboratory test for 
Staphylococci. 

No correlation exists between 
shedding staphylococci and to- 
tal bacterial count or the methy- 
lene blue test, therefore no 
warning in terms of regular milk 
quality tests. 


(e 


Conclusion: in all probability 


every can of milk or tank of bulk 
milk contains staphylococci, no mat- 
ter what the quality standard. This 
is not a nice fact to face and at 
first I tried not to believe it, but 
now I have to. There is too much 
published evidence in this country 
and furthermore my own dairy 
herd has recently been used by the 
University mastitis project and it 
appears that 33.6 per cent of our 
cows are shedding staphylococci - 
this in spite of what my farmer 
thought. We are producing Grade 
A milk and our bacterial count this 
summer has ranged from 6,000 to 
30,000 (average only 11,000 for 
last six months). We know that we 
have “a little” mastitis but it has 
never been a problem and if you 
were to ask the milker he would 
say it was very little. Yet 33.6 per 
cent of the cows are shedding in 
one or more quarters. 

I should probably say that an- 
other herd was studied at the same 
time this year and it had 43.3 per 
cent positive animals and it also is 
considered a well managed market 
milk herd. This study was very 
interesting in that it went further 







































pi: Mt 


4 
e 
2 
: 
> 
# 
= 
= 
; 


skis 





IT’S COLDMASTER... 


FOR TROUBLE-FREE, WORRY-FREE 
DELIVERY TRUCK REFRIGERATION 


@ This claim may seem extravagant, but here’s an all-electric 
refrigeration unit that keeps its promise. Users’ reports high- 
light top-rate cooling capacity, trouble-free operation and low 
maintenance as the features they like best. 








Ask These 221 Men To Prove... 
ictoteen: , . 






You, Too, Can Earn $10,000 A 
Year As Your Own Boss In Your 
Own Business 











Introducing the NEW UNITROL UNIT 

Now Coldmaster eliminates costly trouble-shooting and expen- 
sive professional service with its new UNITROL, a single- 
package system control that plugs into the power plant. 
Positively assures the most reliable refrigeration ever. 





Write for: 
COLDMASTER Catalog 





OLDMASTER 


DELIVERY TRUCK REFRIGERATION 
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Waterloo, lowa 
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Construction Machinery Co. 


That's a bold offer . . . but we have the figures 
of their success stories — the proof-positive 
story of EVERY owner in the great Dairy Dan 
Family in 23 states and Canada. 

Best call them . . . see them . . . or take a test 
ride with any of them over their own exclu- 
sive route territory. Watch the dimes, quarters, 
half dollars roll in. See why Dairy Dan is the 
best seller with the best equipment . . . the 
finest, most complete mobile soft ice cream 
unit on the road today! 








Brooks Building 
L6se-y A®I/5A 


There are still some heavy-paying route ter- 
ritories open where the Dairy Dan support 
and training put you in the $10,000 class and 
above right from the start. Why, you've earne 
your small investment back before your first 
season's hardly underway. 

There’s no one knows how to do this better 
for you than Dairy Dan. Better phone or write 
for all the facts on the Dairy Dan Co-op Plan 
and then have a talk with us. Write to 


DAIRY DAN 
o INCORPORATED 


Wilkes-Barre, Pennsylvania 
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SWITCHES 
















VALVE PULSING CONTROL PANEL 


Insures effective cleaning of CIP Product Handling 
Valves and associated piping and processing equip- 
ment programming the cycling of the CIP Valves. 
Actuated by the timer on the CIP recirculation sys- 
tem, one Control Panel can program up to four 
completely independent circuits. 


The Valve Pulsing Control Panel is simple, de- 
pendable, and highly adaptable. Programs can be 
varied without wiring changes. Step switch and ; OUTPUT 
relays plug in. Relays contain indicator lights. A : : RELAYS 
jog switch permits simple checking of relays, ex- 
ternal solenoid valves and CIP valves. 






















The panel is expandable—relays, 2 or 3 pole, can 
be added as plant needs change. All units include 16 
- relay sockets and wiring. It can be mounted in rear 
of a control panel, or in dust-tight control box. ae a » oT 
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Taylor Valve Actuators to operate your FLEX-O-TIMER* Timed Program Controller Taylor FULSCOPE* Controller to insure 
Cleaned-In-Place Product Handling to provide for direct time settings of op- precise control of circulated solution 
Valves. Three standard types. eration sequence through pneumatic temperature at any desired value. 





and/or electric actuation. 


it If the engineering for your CIP System has been completed, your Taylor Field Engineer will 
‘4 be glad to specify the required instrumentation. If not, contact your preferred equipment 
“ supplier or source of cleaning chemicals... and be sure to specify“‘Taylor equipped as usual”. 
" Taylor Instrument Companies, Rochester, N. Y., or Toronto, Ont. 





*Reg. U.S. Pat. Off. 


Taylor Lnstruments MEAN ACCURACY F/RST 
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Labels that last 
as long as the glass 
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Call the Owens-Illinois 
office nearest you 
for full information 

















LETTERING 


Owens-ILLINoIS 


GENERAL OFFICES + TOLEDO 1, OHIO 


DURAGLAS CONTAINERS 
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PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 
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Specify New Viking 
‘“‘Sanitor’’ Pumps 
with handy 


opposite ports 



















































Yes, Viking “Sanitor’ pumps are 
now available with handy opposite 
ports in 35 and 50 GPM sizes. 
They're specially designed to fit 
compact bulk milk trucks and 
other sanitary installations where 
space is at a premium. 


a 


In addition, you have a pump with 
positive discharge and smooth, 
even flow. You can’t beat the 
“Sanitor” for easy disassembling. 
You can do it in less than a minute. 
No tools are needed. You have no 
threads, bolts, deep O-ring grooves 
or splines in the pumping zone 

for hard cleaning. 


You can depend upon it—the 
“Sanitor” is the simple, sturdy, 
truly sanitary pump for milk and 
other food products. 


Send today : 
aah} SANITARY 
for new catalog rs tT 


PUMP COMPANY 
hy 


v. 
Po 


Cedar Falls, lowa, U.S.A 
In Canada, It's ‘‘ROTO-KING’’ Pumps 
Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 
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The shift in the type of mastitis was recognized by veterina- 
rians in 1954. This date coincides with the appearance on the 


market of antibiotics sold directly to farmers. The preparations 
shown above were collected from farmers by Herman Boland, 


Galliker’s Dairy, Johnstown, Pa. 


in an attempt to find the source 
of the staphylococci, whether they 
might have come from the dairy- 
man to the cows and thus the dairy 
mastitis problem might be a part 
of the problem of staphylococci in 
human beings, or whether there 
was a special so-called animal type 
of staphylococci in mastitis and, if 
so, was it a danger to human 
beings, in particular the dairyman 
and his family? 

These are hard questions to an- 
swer and I’m sure we have only a 
part answer. In my own dairy herd 
the dairyman’s hands, nose and ears 
were swabbed with sterile cotton 
before milking, then later during 
and after milking and the samples 
tested for staphylococci. The teat 
cups also were tested before and 
during milking. The results showed 
them to be negative before and 
then during milking both teat cups 
and the hands of the workers be- 
came positive (but nose and ears 
remained negative). Just what you 
would expect in carrying infection 
from cow to cow by the milking 
process. 

To make the detective work even 
more complete the specific type of 
staphylococci was determined by a 
test we call phage typing and 
my herd it was found the same 
throughout the herd, e.g., phage 
type S: S: 44 A and in the other 


herd a different type S:. This is in 
contrast to a chance mixture of 
types as humans and it shows 
that a herd which raises its own 
replacement stock can build up its 
private epidemic without even re- 
alizing it. 


If we agree that the staphy- 
lococci are in even apparently nor- 
mal milk, as produced under 
present dairy practices, what prob- 
lems do they present to your in- 
dustry? I will not speak of the 
economic problems of lowered 
milking efficiency and loss of 
animals culled because of recog- 
nized mastitis, although there are 
tremendous losses involved. I 
will stick to the bacteriological 
problems. 


(1) The public health people 
have thought of cracking down on 
staphylococcal mastitis as the next 
disease to eradicate. This would 
help control the staphylococci in 
general and perhaps help in the 
hospital staphylococcus problem. 


But we cannot slaughter one cow 
in four, when we do not know 
whether it would do any good. In 
chronic cases perhaps, the one in 
four is merely the one temporarily 
shedding and another lab test 
might reveal others to be slaugh- 
tered. Secondly, if the removal of 
infected animals after the first 
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Be 
a ]- t e Excellence of character; as, the uniform high 
@ standards of quality of H. C. Christians’ butter. 


WHATEVER YOUR BUTTER NEEDS... 
H. C. CHRISTIANS IS BEST PREPARED TO SERVE YOU 


A National Prestige Brand? 


We present Pride Buti the dramatic new 


butter that features... 
e A wonderful new spreadability @ Double-foil protection 
e An old-time “‘hand-churned”’ flavor © A written guarantee 


Pride is the NEW idea in butter today. Bursting with 
sales-making product benefits, Pride is the first nationally 
merchandised brand of butter to be sold exclusively 
through home delivery dairies. It is the finest butter on 

the market today. 


Your Own PRIVATE LABEL? 


H. C. Christians offers a completely packaced merchandising 
and development program to insure increased sales and profits 
at the point of purchase. We have pioneered the development 
of most larger volume dairy and chain brands. 


Unsalted Butter? 


Whether by preference or by diet, our sweet cream unsalted 
is the butter for your special customers. 






























... and don’t overlook patties! 


Don’t overlook them because they are 
money-makers for you! Both on your wholesale 
and retail routes, you will be pleasantly 
surprised at the volume that can be built in 

a very short time. Available in all sizes, 
brands and grades. 


So remember—H. C. Christians Co. 
offers a worry-free butter program 
designed to increase sales and 
profits and build brand 
identification and 
cuslomer loyalty. 





A H.C. Christians com 22% %er cmcscosu 
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round of testing was not complete, 
the milking process would soon 
spread mastitis through the herd 
again anyway. Thirdly, there is no 
known treatment and no justifica- 
tion to require treatment and lastly 
there is no proof that the animal 
type staphylococcal are transmis- 
sible to human infections. So any 
eradication program by treatment 
or slaughter would be premature. 


Food Poisoning 


(2) There is a real danger of 
mastitis milk in relation to food 
poisoning. Probably you know of 
reported outbreaks of food poison- 
ing traced to dairy products in re- 
cent years. In 1956 it hit in Puerto 
Rico, dry milk from Wisconsin 
being involved. Over a two month 
period, about 1,100 school children 
were made sick; the largest out- 
break involved 755 in two schools 
on one day and this, of course, 
brought in the U. S. Public Health 
investigators. 


The American Dry Milk Institute 
immediately took steps to co-op- 
erate with the government to raise 
standards to prevent any reoccur- 
rence if at all possible. Research is 
still under way at the University on 
funds provided by the Institute. 
Meanwhile the new government 
standards were set for dry milk, in- 
cluding a direct microscopic count 
to detect staphylococci even though 
killed in the manufacturing process. 
(That had been the case in the 
Puerto Rican milk— the bacteria 
were heat killed so that the live 
count was only 2000/gm., yet the 
toxin survived the heating and the 
product was very dangerous.) 


More recently several outbreaks 
of food poisoning have been traced 
to cheese — at first to Colby type 
cheese and later to cheddar cheese. 
These outbreaks also have caused 
much concern to the cheese indus- 
try, and its leaders, through the 
Cheese Institute, have taken steps 
to study the problems to avoid any 
future trouble. This effort is quite 
recent and it cannot be said as yet 
whether market cheeses often carry 
staphylococci of potential food 
poisoning type. Some certainly do. 

Food poisoning is no joke, espe- 
cially when it hits a large group of 
people. It occurs very quickly after 


eating the toxin: 1-6 hours, average 
about 3 hours, the time depending 
upon the amount of toxin and the 
sensitivity of the person. The first 
symptom is salivation (extra saliva 
in the mouth) but this is often un- 
noticed and is quickly followed by 
nausea and vomiting, abdominal 
cramps and diarrhea. The severity 
varies greatly from a mild upset to 
marked prostration with great loss 
of water, low blood pressure and, 
rarely, even death. Ordinarily re- 
covery is quick and the patient is 
back to normal in a day or two. 


The disease is certainly dramatic 
when large groups of people come 
down almost simultaneously, as 
after a banquet, church supper, 
school lunch or military camp mess 
or state fair food service as hap- 
pened in Wisconsin last summer. 
Many outbreaks, perhaps most, 
go unreported because they occur 
within a single family or patrons 
of a restaurant who fail to tell the 
restaurant owner. 


As to the kinds of foods than can 
be concerned there is a character- 
istic pattern. Milk and eggs are 
often involved and so custards, 
cream pies, cream puffs, etc., 
should be suspected first — so much 
so that certain states have laws 
governing their handling and pro- 
hibiting their sale in hot weather. 


In conclusion, I would not like 
to overstress the danger of food 
poisoning in dairy products — think 
of the tremenduous amounts of 
milk and milk products that are 
eaten and safely so. But I do want 
to say that the staphylococci are 
very bad when they get a chance 
to grow and produce their toxin in 
milk, as we know they can. Just 
to prove that those in mastitis milk 
are capable of it, we sent a culture 
from an apparently normal udder 
of a heifer to the U.S.P.H. labora- 
tory at Cincinnati. They reported 
toxin produced by that culture in 
their standard laboratory test. Mas- 
titis can be dangerous to dairy 
products. The industry should be 
aware of that danger. 


This article consists of portions of 
an address which Professor Eliza- 
beth McCoy of the Department of 
Bacteriology, University of Wiscon- 
sin, made before the Wisconsin 
Creameries Association. 





WESTERN 
UNION 


Cal 
operator 


Your J&L stainless steel distributor can 
serve you better because J&L serves him 
better, backing him with the full facilities 
of J&L’s Stainless and Strip Division. 

Your J&L distributor can reduce your 
costs by providing a complete range of 
pre-production services, and doing it eco- 
nomically! He can save you the capital 
investment required to maintain long 
term inventories; he can help you elimi- 
nate the costs of overhead connected with 
stocking, accounting, and the inevitable 
losses incurred through waste and obso- 
lescence due to specification changes. 

Technical assistance in solving produc- 
tion problems is also available from your 
J&L distributor ... when those prob- 
lems are connected with an application 
using stainless steel, J&L’s own staff of 
technical specialists will promptly answer 
your distributor’s call for additional help. 

Even when advanced research is re- 
quired you can call on your J&L distribu- 
tor in confidence. He will be happy to 
discuss your problem because he knows 
he is backed by one of the world’s most 
respected teams of metallurgists—J&L’s 
own staff in laboratories at Detroit and 
the famous Graham Research Labora- 
tories at Pittsburgh. 

Your J&L distributor is as near as your 
telephone. Call Western Union Operator 
25 for the name of your J&L distributor 
of Consistent Quality stainless steel. 


J&L—a leading producer of stainless steel 
and precision cold rolled strip steels 


STAINLESS 


SHEET+STRIP+BAR + WIRE 
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LABOR RELATIONS 


Can a Senior Employee Be 
Denied a Promotion Because He 
Flunked a Test? 


What Happened: 


Jim Harvey put in a bid for a 
promotion when a vacancy opened 
up in a higher-paid job. He felt 
sure he would make it because he 
was the senior man and had a 
pretty good record with the com- 
pany. Among other things, the 
new job called for the ability to 





“use gauges and measuring tools 
to produce quality work.” 


Harvey was a little rusty on this 
phase of the requirements but felt 
he would pick it up quickly after 
his promotion. One morning, with 
no advance notice, he was called 
into the personnel office and asked 
to read a micrometer. He was un- 
able to do so. A junior employee, 
Harry Baker was given the same 
test and passed it with flying colors. 
Baker got the job. 


The company defended its action 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


on the grounds that it tested the 
employee in an actual task, one 
that was a vital part of the job, and 
he failed. What other proof is 
needed that he isn’t qualified. 

“I was nervous,” said Harvey. 
“This test was unfair. With a little 
practice I could learn to use the 
gadget. Teach me and give me a 
chance.” 


“We have a man who doesn’t 
need any training. Baker can start 
right out at once, with no instruc- 
tion. He gets the job.” 


Was the Company: 
RIGHT [| WRONG [| 


What Arbitrator Robert S. 
Thompson ruled: “The testing pro- 
cedure used here is discriminatory. 
At its whim, the company picks out 
some aspect of the job and uses it 
as a ‘test.’ In this way, just by luck 
or chance, a junior employee might 
get a job over a senior man. I can- 
not accept the assumption that 
there must be initial competence 
in every and all aspects of a job. 
If a senior employee is generally 
competent, he should be given a 
chance to work out on a new job. 
A test cannot be used as the sole 
reason for turning a man down un- 
less it says so specifically in the 
union contract. Jim Harvey should 
get the promotion.” 


Can a Supervisor Take a Year 
Before Deciding That an Em- 
ployee Is Incompetent? 


What Happened: 


Robert Meyer was in the inspec- 
tion department. It was his job and 
responsibility to go over the work 
of other employees. He was on 
this job for about a year. 


In assessing Meyer's work soon 
after his promotion to the inspec- 
tion department, the supervisor 
found many instances of faulty and 
careless inspection. The foreman 
talked to Meyer about the errors. 





Time went on. Meyer's work did 
improve a little but not enough to 
satisfy the company’s standards. 
After a year the foreman decided 
to demote Meyer to a job he could 
handle. This also meant a cut in 
pay. The union took up Meyer’s 
case. It argued that the company 
had waited too long to decide on 
the employee’s alleged incompe- 
tence. Therefore there must be 
some other reason—maybe it’s 
because he’s a union member. 


(Please Turn to Page 185) 
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H.W. GIVEN CO's, “(-S-P” PROGRAM | 
INCREASES SALES 200 to 300% 


Five years ago, H. W. Given Co. introduced to modern progressive Amer- 


ican Dairies a revolutionary distribution and merchandising program designed to 
create big increases in Chilled Fresh Orange Juice volume and profits. 

This program is widely known as H. W. Given Co’s. ‘Q-S-P” Program. It is 
unique in the Dairy and Orange Juice Industries. 

“Q” FOR QUALITY—AIl year-round ARDMORE FARMS ORANGE JUICE is the 
highest-quality, best-tasting Orange Juice you can buy. The U. S$. Department of Agri- 
culture Seal on every package is your assurance that our Juice is packed under con- 
tinuous Government inspection and meets all Federal Government Standards .. . 
protects you against mis-labeling and sub-standard juice. 

But minimum standards are not enough. Our standards .. . U. S. Grade A 
Fancy Standards, as stated on every package... far exceed Government “minimums.” 

Seasonal crop and weather variations are never a problem to us. Thanks 
to our highly developed fruit-procurement methods, we are able to get top-grade 
oranges at all times. We pack continuously from the largest fruit supply available for 
juice in Florida and guarantee always to get you the right product at the right time. 

“S'’ FOR SERVICE—We firmly believe that fine perishables must not be stored 
in tanks or coolers. So ARDMORE FARMS JUICE is never placed in Florida storage 
waiting shipment. Our refrigerated highway transports are loaded only moments after 
the Oranges are squeezed . . . the Juice you receive is fresh—SUPER-FRESH! Your cus- 
tomers never complain that ARDMORE FARMS ORANGE JUICE tastes old or flat. You 
can offer them uniformity never before possible in Orange Juice .. . tell them that 
buying this juice is the next-best thing to living in an orange grove. 

“P’’ FOR PROMOTION—We do more than just sell and deliver Orange Juice. 
We PROMOTE it! When you change over to ARDMORE FARMS JUICE, a proven, ready- 
to-go merchandising program awaits you. Drive-sales incentives! Announcements to 
your customers! Novel premiums for standing-orders! A complete package that really 


works... really sells! 








Complaint-Free 


Absolutely Dependable 


Uniform-Quality 
ORANGE JUICE 
Mail Card for Details 








First 
Class Permit 
No. 42] 
Ardmore 
Pa. 


BUSINESS REPLY MAIL 
No postage stamp necessary if mailed in the United States 


Postage will be paid by 


H. W. GIVEN CO. 
ARDMORE, PA. 


Gentlemen: 


Without any obligation on my part, please send me: 


Sample case of ARDMORE FARMS 100% Pure 
Fresh-Chilled Orange Juice. Quality + Promotions 


_Complete details on your “Q-S-P” Program. ! For Big, Steady 


DAIRY NAME__ a : ORANGE JUICE Volume 


ADDRESS Mail Card for Details 


SIGNATURE_ 





We serve dairies exclusively. We MUST keep you out of orange 
juice trouble ... MUST help you overcome sales hurdles... MUST 
show you big sales increases. Otherwise we can’t win and hold 
your confidence. You can rely on it... we’ll never compromise 


our own quality or YOUR good-will. 


The first step: TRY our 
Juice. No obligation. If you’re located east of the Mississippi we 
can serve you and will deliver a FREE sample case at once. Mail 


the postpaid card today ... or phone or wire collect. 


100% Pure Fresh Chilled 


Also Pure Valencia Frozen Concentrate 
5-Gal. Blocks, You Bottle Your Own 


H. W. GIVEN CO. 


Distributors-Merchandisers of Quality Refrigerated Foods 
ARDMORE, PA. 
Midway 9-0200 


Framingham, Mass. Carnegie, Pa. 1320 W. 8th St., Cincinnati, O. 
TRinity 2-4260 BRowning 6-0110 CHerry 1-7167 


Ask Us About Ardmore Farms Bacon e 93 Score Butter 





Wisconsin Legislative Council hears 


Unfair Trade Practices Charged 


a that big dairy com- 


panies are jacking up consumer 
prices of milk, butter and cheese 
in Wisconsin through unfair trade 
practices while forcing down prices 
paid to farmers were leveled by 
Paul Affeldt, president of Pure 
Milk Products Cooperative, one of 
Wisconsin’s major farm organiza- 
tions, last month before the state 
legislative council’s agricultural 
committee. The committee was set 
up to investigate alleged unfair 
price mark-ups and other question- 
able practices in the dairy industry. 
He charged that profits after taxes 
for dairy marketing companies in- 
creased from $199 million in 1945 
to $490 million in 1956. Affeldt 
said farm prices fell during the 
period. 


The farmer’s share of the con- 
sumer’s dollar spent for dairy prod- 
ucts, he said, dropped from 50 
cents in 1950 to 44 cents in 1959. 
While retail prices of milk, cheese, 
butter and ice cream were increas- 
ing in a recent two-year period, he 
said prices paid to farmers fell—in 
some cases three times as much as 
the retail price was increasing. 
“Retail prices for dairy products 
have risen,” he asserted, “because 
marketing margins have risen. In- 
creased marketing margins and not 
increased farm prices are respon- 
sible for higher retail prices.” Wis- 
consin laws are no help to the 
farmer, Affeldt declared, “when he 
is barred from a market and when 
buyers of milk conspire to fix his 
prices.” He said dairy marketing 
firms granted discounts or broker- 
age rights to some customers and 
not others, charged different prices, 
and furnished varying amounts of 
free equipment to exert economic 
pressure. 


Milk dealers in large cities have 
assembled at open meetings to 
agree to raise their prices to con- 


sumers in violation of the law on 
price-fixing, according to Affeldt, 
who said large dairies financed 
price-wars by “guaranteeing a net 
return, even though the milk is 
practically given away.” Whenever 
a super market displays only one 
brand of milk, he added, “deals, re- 
bates and gimmicks are involved.” 


Affeldt said dairy farmers had 
been asking the state to take action 
in such situations for 14 years. He 
said they have been “consistently 
told that the laws of Wisconsin 
were of no help.” “We therefore 
ask,” he said, “are the anti-trust 
and trade regulation laws so out 
of date as to be useless? We ask 
a thorough-going revision of these 
laws.” 

Assistant State Attorney General 
George Sieker later told the com- 
mittee that charges of unfair trade 
practices in the dairy industry are 
so widespread that the state can- 
not prosecute them all. He said 
some victims refuse to testify in 
court for fear that big dairy firms 
will “run them out of business.” 
He pointed out that the state al- 
ready has initiated prosecution of 
the Borden Co. and the Pet Milk 
Co. However, he added, alleged 
unfair practices are so widespread 
that “if we take on too many, 
we'll be licked in court.” 


Securing Evidence 


“The major problem,” he de- 
clared, “is to get the evidence on 
which to base a conviction. Many 
people clam up and say they don’t 
want to get into trouble. They say, 
‘If we testify against them they 
will run us out of business.’ My 
answer to them is that if they can 
run you out of business, why not 
put up a fight now, while the state 
is on your side?” 


He said violations of laws on 
trade practices, involving price- 


fixing and other devices, also were 
hard to prove because “most people 
who violate the law are smart 
enough not to write out in black 
and white how they plan to vio- 
late the law.” Enforcement could 
be improved, he said, if aggrieved 
individuals had the right to start 
their own legal actions. The Wis- 
consin legislature earlier killed a 
bill which would have accom- 
plished this, according to Sieker. 


Prosecution Hampered 

Prosecution is hampered in some 
cases, he continued, by the fact 
that the law actually is too harsh. 
Price discrimination is presently a 
criminal offense, which forces the 
state to prove beyond a reasonable 
doubt that the discrimination was 
made with the intent of injuring 
someone. He said if the law were 
changed to make it a civil offense, 
the state could get a court order 
stopping the practice simply by 
proving that it substantially injured 
competition. 


Jack A. Kyle, executive secretary 
of the Wisconsin Association of 
Cooperatives, told the committee 
that the dairy farmer’s situation is 
“worse today than it has been at 
any time in the last 10 years.” Kyle 
read a list of what he said were 
record-breaking profits reported by 
major dairy firms while the farmer’s 
milk price went steadily down. He 
said many firms make 10 to 14 per 
cent profit on their investment, 
even if their profit per quart or 
per dollar of sale does not seem 
exorbitant. 


Burdette Fisher, representing the 
Wisconsin Milk and Ice Cream 
Products Association, told the com- 
mittee that the nation’s 358 major 
dairy distributing companies made 
an average profit of only 4-cent 
per quart of milk. “I question,” he 
said, “whether that is exorbitant.” 
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$ here... the new Bulk Cooler 
AT A NEW LOW PRICE! 


——ees 0 


ONLY TANK 
WITH FLAT 
DECK DESIGN 


Meojonnier SPRAY-0-MATIC 


: oe 
»». With fhe most wanted features 


This new 300 gallon model was designed 
especially for dairymen with smaller herds 


Before you buy, get all the facts. See your local Mojonnier dealer 
or write for complete information on the new Mojonnier Compact 300. 


MOJONNIER BROS. CO.* 4601 WEST OHIO STREET - CHICAGO 44, ILLINOIS 


Dependable Product . . . Backed by Dependable Service 


Turn a dial . . . instantly a high pressure spray 
flushes entire interior removing every milk trace 
Cleaning solution is circulated twice as fast, at 
higher temperatures, and at greater pressures 
than less efficient systems. Cuts cleaning time 
material cost . . . saving you money. Spray-0-Matic 
is optional with the Compact 300— install now 
or later. 


hoe 
* 











... ECONOMIC success of milk production no 
less than the economic success of milk processing 
is closely related to unit cost. Volume is the key 
on the farm even as it is in the plant. The trend 
toward larger production per farm is an expression 
of this proposition. 


The harvesting or milking phase of milk pro- 
duction has been profoundly affected by the intro- 
duction of the bulk farm tank. While the farm tank 
itself did not bring about increased milking effi- 
ciency, it did provide an essential element in a 
combination of elements which collectively made it 
possible to realize substantial gains in the number 
of cows milked per man hour. Teamed up with the 
pipeline milker and reaching its highest efficiency 
in the modern milking parlor the combination has 
raised cows handled per hour to new highs. 

E. Arnold Quist, a dairy specialist with the 
Corning Glass Works writes, “Growth of the pipe- 
line milker on the farm paralleled the expansion of 
the bulk handling of milk; not until the bulk tanks 
came into use did the pipeline system offer any 


particular economic value to the dairyman. 


“The bulk tank alone, of course, was not a 
major labor-saving device. But the bulk tank com- 
bined with the pipeline milking system paid off in 


less handling, less walking, less work. 





The pipeline milker is best 
adapted to the milk parlor 
operation. Less labor, higher 
sanitation standards, cleaned 
in place piping are some of 
the advantages that this very 
modern type of milking af- 
ford. 


Bulk Boosts Pipeline Milkers 


“The pipeline milker has been successfully used 
in milk transfer, around-the-barn, and parlor-type 
installations. In-use reports show that it is best 
adapted to the parlor operation, for this procedure 
takes fullest advantage of the economies and sanita- 
tion the pipeline system offers. 


“There is general agreement among dairymen 
that the parlor-type will be the common operation 
of the future. From the economic standpoint, it 
allows more cattle to be moved through a milking 
operation with less labor. And any set-up which 
separates the milking room from the housing area 
provides higher sanitation standards.” 


Cleaning in Place 

A major problem with pipeline milkers was the 
question of sanitation. Time saved in milking could 
be eaten up in an elaborate and, too often, inade- 
quate cleaning operation if the pipeline had to be 
dismantled after each milking. The obvious solution 
was and is to clean the lines in place. However, the 
early pipeline systems were not designed for CIP 
techniques. Surveys taken in 1958 by the farm 
Practices Committee of the New York State Sani- 
tarians Association showed that the trouble in the 
areas of proper operation and cleaning of pipeline 
milkers fell into six categories. These categories were 
pipe drainage, gaskets, stall cocks, vacuum releasers 


or air separators, and pumps. 
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Bowl rotates around 
stationary pump disc... 
rotational force converts 
to discharge pressure. 
Periphery of disc is im- 
mersed in milk, forming 
unique “Liquid-SEAL.” 


Guid G EA [ DOUBLE CENTRIPETAL PUMP 


Unique feature of the 
popular MM. Upper 
pump discharges skim 
and lower pump cream — 
both under pressure. 














because 
WESTFALIA “Liquid-SEAL”’ 
NORD 
give efficient, low cost and 


trouble-free operation. 











Type MM Type RN Type MN 
Warm Milk Separators Clarifiers Whey Separators 


oGwe SEAL Cuts Costs Three Ways: 


1 HIGHEST EFFICIENCY — no sacrifice of skimming or clarifying 


efficiency when processing at peak capacities. 


2 LOWEST OPERATING COST -— longer runs...intermittent 


processing without shutdown or seal burnout. 


3 LEAST MAINTENANCE - less downtime...no seals to replace 


..-no leakage... parts replacement unbelievably low. 


WESTFALIA “Liquid-SEAL” Warm Milk Separators, 
Whey Separators and Clarifiers are available in a broad range 


Write for Catalog of capacities, from low to “Ultra-High.” 


showing complete 
WESTFALIA Dairy 
Separator Line 








Eeeey CeNTRICS 


75 WEST FOREST AVENUE, ENGLEWOOD, N.J. * Phone LOWELL 9-0755 
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This De Laval coupling 
made of nylon is an exam- 
ple of new materials that 
are being used. 


Commenting on these six problem areas, Mr. 
Quist says, “Piping—“‘Dam up’ was found at the pipe 
joints. Some of it was due to protruding gaskets 
and some of it was due to the dimensional tolerances 
of the pipe. At Corning we overcame this dimen- 
sional problem by improved manufacturing tech- 
niques so that the piping today is, dimensionally 
speaking, three times as good as it was two years 
ago. 

“Gaskets — Studies revealed that gaskets of 
natural rubber or neoprene rubber were not ade- 
quate. In some instances, the gaskets were not 
properly designed. Also, rubber has an affinity for 
butterfat, and gaskets absorbed large amounts over 
a period of time. The problem was attacked from 
two angles: materials and design. 


“High carbon rubber and silicone rubber com- 





Stainless steel coupling with 
center gasket made of sili- 
cone is one answer to dam 
up and fat absorption. 





De Laval glass inlet molded 
of one piece of Pyrex brand 
glass pipe was designed 
for in-place cleaning. 


pounds have proved efficient. They are non-absorb- 
ent and give long life. 


“One manufacturer has developed a “controlled 
compression” gasket of silicone rubber that is some- 
what unique in design. It consists of a gasket with 
two different durometer rubbers. The outer ring is 
relatively hard and the inner ring relatively soft. 
When the coupling is tightened enough to hit against 
the hard outer ring, the soft inner ring is compressed 
enough to fill the space between the pipe and sec- 
tions without protruding into the pipe lumen. 


“Plug valve — Experience showed that it was 
virtually impossible to clean the plug valves by CIP 
methods. They had to be removed and brushed out. 
A glass milk inlet was designed to meet this prob- 
lem. It consists of a 1%” long tubulation and a 5” or 
6” piece of tubing. When the tubulation is covered 


=sZ So Tp 






Relationship between properly adjusted 
milking machines and a low incidence of 
mastitis was established in California 
studies. Shown here are measuring de- 
vices manufactured by Bou-Matic Milkers 
of California. Air Flow Meter at left meas- 
ures air consumption or loss of any part 
of milking system. Pulsation Recorder, 
above, is designed to give an accurate 
check on pulsator performance. 
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Neatway Containers are made of durable Fosta Tuf-Flex, a 
product of Foster Grant Company, Inc., Leominster, Mass. 
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boxed in Dy 


meager margins? 
DON’T DESPAIR... 


[@teolahe-tial-1e-me)i 


Fosta Tuf-Flex 


If your sales and profits on ice cream or cottage 
cheese are boxed-in, here’s how to break them 
loose. The Neatway Plan can double your business 
... double your profits. It has for many. 

The beauty of the Neatway Plan is distinctively 
modern, transparent-plastic packaging. This lets 
scurrying shoppers see at a glance the goodness of 
your product. In competitively crowded show- 
cases, crisp, clean Neatway containers stand out 
sharply . . . stand out for quality and good taste. 


Which means you can swing the bulk of your 
volume to more profitable brand-name lines. Con- 
sumers consistently — persistently too—buy more 
. . . happily pay more for dairy products beauti- 
fully packaged in Neatway containers. 


Neatway packaging also builds repeat sales. It 
seals in flavor and freshness from factory to table. 
And housewives want these re-usable containers 
for their kitchen. 


Don’t tolerate the status quo. Write to Neatway. 
Let us prove that Neatway Containers will make 
your sales and profits grow. 


NEATWAY— The RIGHT WAY To Build Profits 





NEATWAY PRODUCTS, INC. | 


Dept. AM-50, 1010 Lyndale No., Minneapolis 11, 
Minn. 


I would like complete information on the 
Neatway Plan for improving sales and profits. 


NAME 





COMPANY 


STREET 





| 
| 
ND | 
| 
| 


CITY AND STATE 
















with a rubber cap or plug, this simple apparatus 


LADE DETERGENTS IN serves as an effective valve — and it can be cleaned 











































in place. 

“Receivers — The earliest milk receivers or air 
separators consisted of either a stainless steel milker 
pail adapted as a receiver, or long glass cylinders 
with gasketed stainless steel heads on either end, 


: held together by long rods. These receivers, almost 
without exception, showed considerable soiling of 

the large gaskets which were sometimes measuring 

AT NO INCREASE IN COST 10” in diameter. Design changes eliminated the 


gasket. 


“While no significant changes have been made 





in vacuum releasers or milk pumps (these items stil] 
require periodic inspection to maintain cleanliness), 
it can be reported that design and development 
work is under way. It is believed that problems en- 
countered in this area will shortly be overcome by 
either new designs or new materials. 


“Constant improvements are under way to pro- 
vide an even more sophisticated pipeline milker 
system. And new developments that tie in with the 
system are coming along rapidly. 


“One recent innovation, for example, is a piece 
of equipment that takes the guesswork out of clean- 
ing. It is an electronic device that rinses, washes, 
and sanitizes on pre-set cycles. It also adds the 
required detergents and sanitizers in the proper 
amounts. This is certain to result in better cleaning 
— making the CIP system even more effective — be- 
cause it does away with the human tendency to 
short-cut one operation or another. 

SEALED © 5 “There is no question but that other improve- 
— is ments will be made which will further tighten sani- 
M447 -\cq 3 tation controls, further cut labor costs, and further 
the cause of better milk production. We have seen 
KLENZ-PAK PROTECTS the development of better gaskets, better pipe, and 


better receiver jars. Within the near future the dairy 


CHLORINATED PRODUCTS industry will be given improved pumps and vacuum 
MAINTAINS QUALITY — PREVENTS CAKING releasers.” 


SHIPPED SEALED Along with the growth of pipeline milking 





systems and milking parlors has come the need for 
greater skill and attention to the business of milking. 
Mr. Dan Norlander, formerly with the University of 
California and now research director at Bou-Matic , 


Easy handling 50 Ib. unit. Inner poly- 
ethylene liner can quickly and re- 
peatedly be air-sealed. Protects 
contents to the last ounce. Sealed 





: Milkers, Inc., reports that nearly 85 per cent of 
EASY TO OPEN against dampness and water seep- hose a ; _— 
—_—— , existing mastitis can be traced to malfunctioning or 
] age. Hinge type cover keeps out ; ie , t 
sus : , 
dust. Another example of Klenzade a ee 
Lis progress ... to give the very finest The trend to larger herds will continue the 
AA * . . . ° : ° . 
& A in sanitation service and products trend toward increased use of pipeline milkers and 
— first. milking parlors. This, in its turn, will probably pro- 
P duce additional improvements in equipment that 
Ask Your KLENZADE Representative will have a significant effect on both milk quality 


and milking efficiency. However, along with these 
KLENZADE PRODUCTS, INC. 


; sine improvements there will be the inevitable problem 
‘Systematized Sanitation All Over the Nation of people properly trained in the skills that the new 
SBELOLT, WISCONSIN 


equipment demands. 
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In Our DARI-KOOL! 


Writes LOUIS DeJONG, DeJong Dairy Farms, R.D.42, Montgomery, N. Y. 


Our first Dari-Kool, a 700 gallon cooler, was installed in April 1957. 
In September 1958 we expanded our herd and installed our second 
Dari-Kool, a 1000 gallon cooler. We milk with 7 units with a pipe- 
line and are producing an average of 2000 lbs. per milking. Even 
with this fast milking our blend temperature never goes over 40° F. 
The agitator shuts off a few minutes after we finish milking. Our 
bacteria count has been low and the tank is very easy to clean. We 
recommend Dari-Kool to anyone interested in a bulk milk cooler. 


(signed ) ra ong 


PREFERRED 3 TO | 


OVER ANY OTHER BRAND! 





STAINLESS 
STEEL 

. NO PAINT 

Shown above, new TO PEEL 

ee ae ; 
Dari-Kool. Also 

in capacities beg 100 to 
gations. 


es 3A APPROVED 
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“The Blend Temperature Never Exceeds 40° 







Even though the milk enters the DeJong tank at a very 
fast clip, the blend temperature never exceeds 40°F. No 
other cooler can match Dari-Koo!l's fast ice-water cooling. 

* 





eeeeeeeeeeeeeeeeeseeeeeeeeeseeeeeeeeeeee 
° 
ONLY DARI-KOOL GIVES YOU THESE : 
IMPORTANT BENEFITS c ° 
s 
@ Cools milk faster and main- ° 
tains lower blend tempera- e 
tures than any other cooler : 
Dari-Kool’s fast ice-water cooling [~~~-<ii» ee 
will never damage milk by freezing. | L ° 
ie, A 






\ Ne Cools milk for less than 1 KW per 

; 100 Ibs.—-yearly average-—under 
| full load and normal conditions 
Milk was cooled for only .83 KW per 
100 Ibs. by Young's Dairy, Twin Falls, 
Ida. A copy will be mailed on request. 


@ Protects milk from spoilage 
during emergencies — 
You don't lose your milk with a Dari- 
Kool when the electric power or a 
compressor fails. 


¥ v) 

Bw e @ Dari-Kools are easier to clean 
<n Milk cannot dry and set on moist 
| tank sidewalls. Retards milkstone. 
\@ et Saves detergents and cleaning time. 

ty 


USE DARI-KOOL’S NEW PURCHASE PLAN 
eNO MONEY DOWN’ «+ 4% INTEREST 





e 4 YEARS TO PAY 


SOOSSHSSSSSSSSSSHSSSSSSSSSSSHSSSSSSSSSSSHSSHSSEHESSEESEEEEE 









‘iatbted in Canada by BEATTY BAOS., Fergus, Ontere 
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HE BUSINESS of operating 


fleets is a restless one. This is as 
it should be because the discontent 
with existing methods and proce- 
dures promotes changes which usu- 
ally advance the art. 


However, this same spirit of ad- 
venture sometimes leads to some 
false hopes that do not materialize. 
What happens is this: the enthusi- 
asts, who do not have the appro- 
priate background, get to talking 
and writing about something new 
and the story gets twisted like tele- 
phone gossip. About five or six 
years ago there were public state- 
ments, both oral and written, which 
would have you believe that gen- 
eral use of the gas turbine as a 
truck power plant was just around 
the corner. 


At present there is a tendency 
to talk about and to give too much 
weight to various claims concern- 
ing small diesel engines as truck 
power plants. It is true that there 
will be some smaller diesels but 
when you talk about diesels for 
route and delivery trucks the con- 
versation is getting pretty loose. 


This department has received a 
number of inquiries about real 
small diesels. A brief analysis of 
the problems confronting such a 
power plant seems to be in order. 


Fuel economy is the most talked 
about feature of the diesel engine 
so we will take that up first. Based 
on our own experience and that of 
countless other fleet operators dur- 





Diesel engines for route trucks ? 


ing the last 15 years or so, the 
fuel economy will amount to 35 to 
40 per cent. This saving will come 
as a result of the increased effi- 
ciency of the diesel engine — that 
is, its ability to get more miles to 
the gallon of fuel. 


Cost of Fuel 


It will not come as a result of 
a substantial differential in fuel 
price. The difference between the 
cost of diesel fuel and gasoline is 
negligible. In some areas of this 
country the cost of gasoline and 
diesel fuel is identical. In no area 
known to us is the price difference 
more than one cent per gallon. 


A member of the advanced engi- 
neering department of one of our 
large automotive manufacturers 
who has never built and sold any 
kind of a diesel engine projects a 
fuel saving of 55 per cent. This 
looks a great deal like saving fuel 
with the stroke of a pen. I am 
afraid the engine will not under- 
stand the handwriting. While talk- 
ing about a 55 per cent fuel saving 
in a real small diesel that has not 
been built, this same advanced 
thinking uses a 35 per cent saving 
in fuel for the large engines now 
generally in use. This is a differ- 
ence of 20 per cent to be gained 
through the theory that a diesel 
engine will idle more economically 
than a gasoline engine. It just isn’t 
there. 

The other very real saving is 
in maintenance and this should 


amount to about 10 per cent. Ten 





By HENRY JENNINGS 






per cent is a very generous estimate 
for the maintenance saving because 
the diesel engine can only affect a 
saving over gasoline engine main- 
tenance and engine maintenance is 
a relatively small proportion of a 
truck’s total maintenance require- 
ment. 


It is true that in a diesel you do 
get rid of the troublesome ignition 
system as well as the carburetor. 
But do not think the diesel engine 
is maintenance free. 


So if you know your fuel bill 
and the cost of your maintenance, 
you can pretty well estimate what 
you expect to gain. Now let’s look 
at what you can expect to lose. 


A diesel engine costs about twice 
as much to build as a gasoline en- 
gine of comparable capacity if it is 
built in a factory tooled for an 
equal number of engines. Since, in 
delivery trucks, manufacturers take 
advantage of passenger car engine 
tooling, the diesel engine could 
never expect to find a birthplace so 
comfortably equipped at the ex- 
pense of someone else. If the tool- 
ing for a delivery truck had to be 
charged off to the number of en- 
gines used in delivery trucks, the 
cost per engine would certainly be 
three and one half times, possibly 
five times the present cost. 


In addition the configuration of a 
diesel engine is such that a much 
larger engine compartment must 
be provided for the same horse- 
power. This means more truck for 
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“Truck maintenance 
like a 
bad dream ?” 


S/eep soundly! Lease trucks from Hertz! 


NO UPKEEP...NO INVESTMENT 


Stop worrying about the expensive tires, batteries, repair parts, painting, time and 
labor that go into keeping your truck fleet operating. Switch to Hertz Truck Lease 
Service and get new maintenance-free GMC, Chevrolet or other sturdy trucks, custom- 
engineered to fit your needs. Or, we'll buy your present trucks, rebuild them if 
necessary, and lease them back to you. Either way, Hertz experts take over all repairs 
and upkeep. Hertz will also provide extra trucks for peak periods or emergencies! 
You eliminate all your truck problems by writing one budgetable check per week. 
There's no easier way to get out of the truck business and 
back into your own business! Rely on Hertz, America’s HERTZ 
No. 1 truck lessor, with over 500 stations in the U. S TRUCK LEASE 
and Canada. 


For more information, call your local Hertz office. Or write for the fact- 
filled booklet, ‘How to Get Out of the Truck Business,” to Hertz Truck 
Lease, Dept. X5, 278 South Wabash Avenue, Chicago 4, Illinois. 








In addition, Hertz also rents trucks by the hour, day or week. 
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the same payload and, therefore, 
increased cost. 


Not only the size but the weight 
is going to add to the cost. A diesel 
engine weighs from two to two- 
and-one-half times the weight of 
a comparable gasoline engine. Be- 
cause of the internal stresses and 
the 14 to 20 compression ratio this 
weight is not about to be reduced. 
The increased weight probably 
means a beefed-up front end and 
perhaps an increase of a size in 
tires. 


This department has never met 
a design engineer who would per- 
mit a diesel engine of a given 
horsepower to operate with the 
same drive line as a gasoline en- 
gine because of the diesel torque 
characteristics and vibration. The 
increased capacity in the drive line 
will cost more money. Starting the 
diesel takes a bigger battery and 
starter and this increases the weight 
and cost. 


By the time you get done you 
are talking about a retail route 
truck that costs between $7,000 
and $8,000. The determination of 
whether or not you get your money 
back is a matter of simple arith- 
metic. To this department it does 
not appear likely. Amortizing the 
vehicle over a longer period of 
time appears seductive but engines 
can be replaced for amounts be- 
tween $250 and $400. For that 
reason the engine is not the deter- 
mining factor in the life of a route 
truck. 


Maintenance-wise, starting prob- 
lems such as the operators of gaso- 
line trucks have never seen are sure 
to be encountered. Smoke and 
smell are going to offend customers 
in residential districts and you will 
get smoke and smell when a truck 
takes off after a period of idling. 
Good maintenance won't stop it. 


To say that there will never be a 
diesel powered route truck would 
be a rash statement indeed in this 
day which so often sees the realiza- 
tion of the impossible. On the other 
hand, experience and available 
facts suggest that a route truck 
equipped with a diesel power plant 
is a proposition worthy of consid- 
eration but at the same time it is a 
proposition that raises many ques- 
tions as yet unanswered. 





BULK TANK PICK-UP TRUCKS 


(Continued from Page 53) 





THE SCHLEUTER Company's Shorty Tanker is designed to 
make those back-road pick-ups which a larger tanker cannot 
get. It is built in capacities of 500, 800, or 1,000 gallons. 
The tank can be mounted on a flat-bed truck. The company 
recommends for use especially by the small dairy, dairies 
selling bulk ice cream mix, dairies requiring a small emergency 
pick-up unit. 





THIS IS the combination milk pick-up and whey delivery 
truck tank made by the Jacob Brenner Company. Actually, 
two tanks are mounted on the same frame. One is the 1,800 
gallon pick-up tank. The other is the 600 gallon whey tank 
mounted immediately behind the truck cab. It has a concealed 
unloading valve and hose. The company also makes a standard 
tank. 





THE HICKS single axle farm bulk pick-up trailer has a capacity of 
2,800 gallons. The tank is of stainless steel and is fully insulated in shell, 
head and rear compartments. All corners are 1%” radius. You have a 
choice of Waukesha and Viking positive pumps or Tri-Clover centrifugal 
pump. Other features of this model include vapor-proof trailer lights 
with conduit wiring, complete undercoating under tank, skirts and rear 
compartment. 
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) WHY SETTLE FOR A “COMPROMISE-CONVERSION”? 
ot sy ad ye _ . ey — 


# 


ents are drawn from a complete range 
st cost of operation and longest life. 

gerated truck models is the size for 
é most economical all-around delivery truck per- 


ance; “‘one-source’”’ complete responsibility for chassis, 
insulation and refrigeration. 





DIVCO COMPLETE REFRIGERATION CHOICE 


Divco factory insulated and refrigerated trucks offer 
you a complete choice of systems designed to meet your 
individual product delivery needs—Ammonia holdover 
plates « Freon plates with plug-in compressor «+ A 
variety of blown systems with Divco-designed combina- 
tion over-the-road and plug-in systems + Dual tempera- 
ture systems—all with the latest advancements in re- 
frigeration engineering. 





when you buy 





cr the job 





























DIVCO “ONE-SOURCE RESPONSIBILITY 


Chassis, body, insulation and refrigeration are manu- 
factured or factory-installed by Divco—for ‘‘one-source”’ 
engineering and manufacturing responsibility. No frus- 
trating ‘“‘Buck-Passing’’ between chassis, body and re- 
frigeration manufacturers. Over 100 Divco sales and 
service Dealers from Coast-to-Coast are prepared to serv- 
ice your Divco Refrigerated Truck. 





DIVCO ECONOMICAL PERFORMANCE 


Divco trucks are designed and built from the ground 
up for economical multi-stop operation, with specialized 
chassis, engine, body and refrigeration. Acceptance? 
Divcos carry 80% of America’s home-delivered milk. 
Performance: 75% of all Divcos built since 1927 are still 
in use! See your Divco truck selection specialist for details 
on the truck for your refrigerated delivery. 


DIVCO TRUCK DIVISION + 22000 HOOVER ROAD + DETROIT 5, MICHIGAN 


DIVCO-WAYNE CORPORATION. America's No. 1 Tra 
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evaluates the 


How a security analyst 


Investment Characteristics of 


Food Stocks 


I. THIS article I shall attempt 
to indicate how a security analyst 
evaluates the investment character- 
istics of food stocks. In so doing, 
it should be remembered that 
security analysis is an imperfect 
science and not only will analysts 
of equivalent knowledge and repu- 
tation often disagree but also rec- 
ommendations can change rather 
quickly. For analytical purposes, 
dairy stocks are usually considered 
part of the food industry, so in pre- 
senting this analysis I will consider 
the investment factors of the over- 
all food industry. 

Here are the big questions a 
security analyst faces: What food 
stocks will show the best capital 
appreciation long term? What food 
stocks, if any, are likely to appre- 
ciate over the next six months? 
What food stocks should be sold, 
short term and long term? 

As a basis for investigation, these 
are some of the factors to be 
considered: 


I—Size and economic impor- 
tance of the industry 


AVERAGE ANNUAL EARNING GROWTH RATE 


By HAROLD FISHER 


Consumers in recent years have 
spent about 21 per cent of dis- 
posable income on food, or in 1959 
about $90 billion. This amount is 
far greater than any other item 
including housing (13 per cent). 
Also during the 1958 recession as 
in previous recessions, in contrast 
to housing, autos, appliances and 
other durable goods, total food ex- 
penditures did not decline but ac- 
tually increased by 3 per cent. 
Therefore, we conclude that in 
view of the industry’s very strong 
economic importance and _ reces- 
sion resistant qualities, food stocks 
hold excellent “defensive” char- 
acteristics. 


li—Factors which affect sales 
and earnings 
This category is the key to the 
entire valuation since sales and 
earnings determine market value. 


A-—Trend of disposable income 
spent on food 


As disposable income increases, 
the percentage spent on food tends 
to decline. About 7 per cent more 


real food expenditures are made 
for every 10 per cent increase in 
real income. Nevertheless, as living 
standards improve, consumers have 
been willing to purchase more ex- 
pensive foods. For example, as 
income increases, consumers shift 
from margarine to butter, ham 
burger to steak, canned vegetables 
to frozen, etc. Convenience foods 
(TV dinners, frozen orange juice, 
instant coffee, frozen cakes, etc.) 
which are usually more expensive 
but which eliminate preparation 
time, have been a very significant 
trend. Demand for convenience 
foods has been stimulated by 
higher living standards, the short- 
age of domestic help, and more 
working wives. 

What is the outlook for dis- 
posable income during the 1960s? 


One recent estimate indicates 
that about 45 per cent. of all fam- 
ilies during the 1960s will be earn- 
ing more than $7,500 a year after 
taxes and by 1970 over half of dis 
posable income will be considered 
discretionary. Such a dramatic in- 
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Good performance of General Foods makes it the author’s first 
choice for food stocks that will appreciate. Chart deals with 
period 1954-1959. 
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NEW FROM DIXIE CUP! 
FULLY AUTOMATIC 
PACKAGING FROM MIXER 
TO SEALED CASES! 
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IN TANDEM WITH NEW 3DP DIXIE 
| PACKAGER—PACKS AND CASES UP TO 2 TONS 
OF COTTAGE CHEESE PER HOUR! 
COMPLETE AUTOMATION FOR YOUR PACKAGING! 


The new Dixie Automatic Caser will handle over 10 cases per minute—opens cases, collates containers, packs, glues, 
and seals cases! Containers feed directly from 3DP Dixie Packager. Both units convert readily for all 4-pound, %-pound, 
. full-pound and 2-pound Dixie Containers. Both units built for long, heavy-duty use. Both designed for flexible opera- 





tion, fast and easy cleaning and maintenance! Ask your Dixie Cup representative for full information ...or write today! 


DIXIE CUPS ARE PRODUCTS OF AMERICAN CAN COMPANY 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Il!., Darlington, $. C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can. €% * “Dixie” is a registered trade mark. 
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crease in living standards would 
indicate that food processors spe- 
cializing in high quality premium 
priced convenience foods would 
stand to benefit the most during 
the 1960s. 


B—Population trends 


Food consumption, of course, is 
directly related to population. U. S. 
population in 1958 was about 
179.8 million, and by 1970 could 
reach 208 million, for a gain of 
about 11.5 per cent. It is also im- 
portant to know the population 





mix. For example, we know that 
companies such as Gerber Baby 
Foods benefited from the World 
War II baby boom. The next baby 
boom is expected to start in 1965. 
However, the teenage population 
by 1970 is expected to increase by 
around 63 per cent (persons be- 
tween 15 and 19 years of age). The 
significance here is that teenagers 
eat more food per capita than any 
other segment. Teenagers normally 
are heavy consumers of bread, soft 
drinks, milk, cakes, ice cream and 
other desserts so that at least vol- 
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Your retail routes make 40% profit 
on each of these leading sellers! 


Hardly anything else on your truck generates the profit 
potential of Reddi-Wip and Top-Wip. Women love their 
modern whipping convenience and lasting freshness— both 
are made and marketed locally to insure this freshness. 
They’re heavily advertised in newspapers, magazines, 
radio and on TV, plus hardworking point-of-sale materials. 
If you don’t already stock The Big Profit Pair, contact 
your local sales representative. You’ll find Reddi-Wip and 
Top-Wip are great ‘‘door openers” for getting new cus- 


tomers acquainted with your dairy. 


©1960, REDDI-WiP, INC, 


The world’s favorite whipped creams — whipped the modern way! 


Write No. 98 on Reader Service Card 





ume-wise food processors who sell 
these products should do well. 


C—Raw material prices 


Although milk prices have tended 
to become relatively stable under 
government controls, other com- 
modity prices have influenced prof- 
its of other food processors. For 
example, corn refining companies 
have experienced widening profit 
margins as corn prices have aver- 
aged lower. Coffee processors re- 
cently have been favored by lower 
coffee bean prices as inventories 
have been less expensive and per 
capita consumption has increased. 
The meat packing industry is an 
example of where earnings are very 
sensitive to livestock prices and 
volume. 


D-—Shifts in consumer tastes 


It is important to appraise new 
trends in eating habits. From 1947 
57 per capita use of frozen vege- 
tables has nearly tripled while 
consumption of flour and fresh veg- 
etables has declined. Consumers are 
becoming more diet conscious and 
a number of firms are capitalizing 
on this trend by introducing high 
protein bread, low calorie salad 
dressings, desserts, etc. General 
Foods has recently introduced a 
new concept in baby foods which 
is prepared by adding liquid to 
frozen crystals. If frozen baby food 
is the trend of the future, conven- 
tional baby food processors could 
be hurt. 


E—Management 


Some of the factors to be con- 
sidered in evaluating management 
might be: 


1—How have sales and earnings 
compared historically with com- 
peting firms? 


2—How quick has management 
been on capitalizing on new 
eating habits? 


3—Record of new product intro 
ductions. 


4—Efficiency of production and dis- 
tribution as indicated by profit 
margins. 

5—Personnel development. Does 
the company’s current success or 
lack of success depend upon one 


or two individuals? 


F—Weather conditions 
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A new, faster, more efficient way to take sediment tests—in 
the laboratory, using samples collected by the driver —when- 
wer desired. 


In the KP tester, 1 pint of milk is vacuum filtered through a 
4’ diameter hole. Extensive research has shown that one 
pint of agitated milk will deposit the same amount of sediment 
per unit area on a .4” filter as pint taken “‘off-the-bottom” and 
filtered through a 114” pad. Many states have already adopted 
the new agitated-milk system with the .4” diameter filter 
as official. 





The KP tester makes sediment testing easier because it is 
done in the laboratory where milk can be conveniently 
warmed to 70° - 90° F. Moreover it avoids the problem of 
taking a truly representative sample “‘off-the-bottom”’ from 
bulk tanks of different size, shape, and construction. 


This new system saves money because it eliminates going to 
the farm to make the test. The 1 pint sample can be collected 
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NEW KARTRIDG PAK SEDIMENT TESTER 


uses ordinary 
water faucet 


for vacuum 


AK CO. 


Dept. M., 9151 W. Fullerton Ave., Franklin Park, Ill. 


by the driver in a sterile polyethylene bag and brought to the 
laboratory for more accurate, more uniform, and quicker 
testing under ideal conditions. Portions of the same milk 
sample can also be used for bacteria count and/or butterfat 
test. 


While the KP tester is designed for the laboratory, its sim- 
plicity also makes it highly suitable for demonstration testing 
on the farm. The farmer thus may quickly see for himself how 
his milk tests. The evidence is immediately ready for use in 
any desired manner... for acceptance, for warning, for 
penalty, or for rejection. 


The KP Sediment Tester including box of 200 Johnson & 
Johnson Lintine filter pads. . $49.50 


KP Snap-Sacs (sterile polyethylene bags) are available in 
sizes 4 to 16 oz. 


If your dairy supply distributor cannot supply you, write 
direct for information. 


tests one pint of milk 


in 25 seconds... 


(mm 


. .| 





Filter disk is placed in position 
over the .4” diameter hole. One 
draw-type clamp holds reservoir 
in position. 





Milk sample, picked up by truck 
driver, is heated and poured into 
tester. Tester is marked at 1 pint 
level. 
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i Samples of Sediment disks after 

ia. test. Research shows this method 
gives same results as slower “off- 
the-bottom" method. 
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Consumers in recent years have spent about 21 per cent of disposable income on food. 


This amount is far greater than any other item including housing. 


Hot summer weather is espe- 
cially favorable to sales of milk, 
ice cream and other beverages, 
as well as affecting crop produc- 
tion and prices. The Florida freeze 
of 1958 which damaged orange 
groves enhanced inventory values 
of Minute Maid Corp. and caused 
earnings to increase from $1.60 in 
1957 to $2.86 in 1958. The price 
of the stock more than tripled. 


G—Competitive Position 


Questions to be answered in this 
category might be: 


1—Is product attractive for private 
label manufacturing and, if so, 
is the company’s brand likely 
to be seriously threatened? For 
example, both ice cream and 
milk lend themselves to private 
label manufacturing — indeed 
this trend seems to be increasing. 


2—Number and types of firms in 
competition. Although a prod- 
uct may have excellent growth 
potential, the type of competi- 
tion is important to gauge. For 
example, frozen food consump- 
tion (i.e., vegetables, meats, 
desserts, etc.) has increased dra- 
matically in the past decade, 
but, at the time, has 
attracted intense competition 
among hundreds of firms. The 
result has been price cutting, 
which has forced many firms out 
of business, and even meant 
losses to remaining firms. This 
can clearly be seen also in the 
dairy industry where there has 
been a decline in the total num- 
ber of dairy companies. 


3—Does the corporation sell its 
products nationally so that the 


same 


benefits of mass distribution and 
advertising can be attained? 


4—Extent of product diversification. 
Is the company overly depend- 
ent upon a certain product line? 


H—Possibilities for internal im- 
provements 


Earnings can increase via im- 
proved profit margins as well as 
increased sales so that it is im- 
portant to determine the possibil- 
ities for profit-margin improvement. 
In the past two years General Mills 
and Pillsbury through an improved 
organization and favorable com- 
modity price structures increased 
their profit margins substantially. 
The meat packing industry is cur- 
rently expected to show improved 
profit margins due to greater live- 
stock supplies and increased plant 
efficiency. 


lil—Historical record of sales 
and earnings 

An appraisal of past sales and 
earnings is important only as a 
guide to the future. Generally 
speaking, the packaged food com- 
panies (General Foods) have shown 
the best growth and, in my opinion, 
are likely to continue to do so. 
The following is the average annual 
earnings growth rate for the five 
year period 1954-59 for some lead- 
ing food companies: National Dairy 
4.2 per cent, Beatrice Foods 6.7 per 
cent, Borden 6.8 per cent, Fair- 
mount 16.3 per cent, Pet Milk 8.3 
per cent, Carnation 5.7 per cent, 
General Foods 17.9 per cent. Not 
too much should be 
placed on the above statistics since 
earnings performances vary with 
the period selected. 


credence 


Diversification, mostly through 
acquisitions, has been an important 
factor in the earnings performances 
of food companies. Dairy com- 
panies, realizing the highly com- 
petitive nature of milk, ice cream, 
butter, etc., have taken on seem- 
ingly quite diverse products where 
profitability is greater. For ex- 
ample, Beatrice Foods sells Chi- 
nese food, candy bars, pickles and 
olives. National Dairy sells jellies, 
orange juice and spaghetti dinners. 
Borden sells coffee, refrigerated 
biscuits, and is rapidly expanding 
into industrial chemicals. Dairy 
and packaged food companies have 
been largely unaffected by reces- 
sions. Flour milling companies have 
shown a more volatile earnings pat- 
tern since they are involved in 
more cyclical areas of the food in- 
dustry such as feeds and vegetable 
oil processing. Baking and _ biscuit 
companies have quite a 
modest earnings growth as profit 
margins have declined. 


shown 


IV—Profit Margins 

In general, food industry profit 
margins have been adversely af- 
fected by higher distribution costs, 
greater promotional expenses, high- 
er labor costs, and higher packaging 
costs. On the other hand, margins 
have benefited from plant automa- 
tion, the development of conven- 
ience foods which usually bear 
higher profit margins and are more 
suitable for brand identification. 
favorable raw material costs peri- 
odically, and broadened markets 
through new product development. 


V—Capital investment relative 
to sales and earnings 
This factor is important in de- 
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| New “Orange Float” promotion from KRAFT 


will help you sell your high-profit orange drink ... and your ice cream and sherbet 


‘ yaa 


From Kraft . . . everything you need for a sales-stimulating new promotion: THE PREMIUM [goooo9 
is an attractive, crystal-clear “Float Glass" with a gold-plated holder . . . it's a real value to 
your customers on routes and in stores. SALES HELPS include colorful, eye- 
Catching display material and recipes telling customers how to make “‘floats” 
with your ice cream or sherbet and your orange drink .. . plus a special driver ICE CREAM 
incentive allowance. And you insure customer satisfaction by using KRAFT amie 
ORANGE BASE, a quality product that makes the finest orange drink possible. 
For details on the complete promotion package and Kraft Orange Base, 
ask your Kraft Man or write KRAFT FOODS DAIRY SERVICE DIVISION: 
Chicago +» New York « Garland, Texas « San Francisco 

THE FINEST ORANGE BASE... THE FINEST PROMOTIONS FROM 
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For taste, color and body that boosts sales 








SPECIFY 
KRAFT 
CHOCOLATE 
POWDER 


Kraft starts with the finest grade cocoa 
and quality sucrose. These ingredients are 
blended with Kraft’s own specially proc- 
essed stabilizer. Unlike other manufactur- 
ers, Kraft makes chocolate powder only 
in small batches. A sample is tested from 
each. This care produces a finished product 
of unmatched quality. 

Also, Kraft technicians will work with 
your production men to make sure the 
quality of your chocolate milk or drink is 
always uniform. 

Finally, Kraft backs you with sales 
boosting promotions. Your Kraft salesman 
has a file of case histories that demonstrate 
what this combination has done for dairies 
across the country. He’d welcome the op- 
portunity to show you what Kraft can do 
for you. Call your nearest Kraft branch 
or division office today. 





KRAFT FOODS Dairy Service Division 
New York, Chicago, San Francisco and 
Garland, Texas. 
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termining the ease of entry by com- 
peting firms. 

Now to answer the questions 
originally asked — What food stocks 
will show the best capital appreci- 
ation long term? Confining our dis- 
cussion to listed investment quality 
stocks, I would General 
Foods and Consolidated Foods. 
Briefly, 1 feel General Foods is 


attractive for the following reasons: 


select 


a. Its past record is outstanding. 
Since 1953, earnings per share 
have increased a minimum of 
9 per cent a year for a total of 
90 per cent. Dividends have 
been increased every year for 
the past Profitability 
is improving further as profit 
margins are widening. For the 
current nine month period, 
earnings per share were 16 per 
cent ahead of the same period 
of the last fiscal year. 


seven. 


b. The product line is well diversi- 
fied and not overly dependent 
upon any one segment of the 
industry. The company has a 
leading position in the faster 
growing segments, such as fro- 
zen foods, breakfast cereals and 
pet foods. A significant fact is 
that the company has a broad 
product line as a base for new 
product development. 


c. The company’s competitive po- 
sition in terms of brand accept- 
ance and distribution efficiency 
is excellent. The company is 
large enough to obtain the eco- 
nomies of mass distribution and 
advertising. Their competitive 
position is likely to improve fur- 
ther during 1960 as a result of 
the construction of centrally 
located warehouses, where de- 
liveries to super markets will 
be in carload lots. 

d. New product development rec- 
ord has been outstanding and 
a number of innovations have 
been introduced. An interesting 
current development is frozen 
baby food, a $300 million mar- 
ket which the 
not previously entered. 


company had 


ce. Research — Over 500 scientific 
personnel are employed in a 
new research center and more 
money is spent on food research 
than any 


by General Foods 


other company. Therefore, over 
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the long term the company 
should maintain a leading posi- 
tion in new product develop- 
ment which is the key to better 
margins and increased sales. 


f. I think this company can earn 


$5.00 per share this year and 
$5.50 by fiscal 1961, a sub- 
stantial increase over the $4.42 
earned last year. The stock at 





A recent economic review 
of the food industry and 
detailed financial reports on 
General Foods and Consoli- 
dated Foods are available to 
AMR readers. Requests for 
reports, as well as questions 
on this article, should be ad- 
dressed to Mr. Harold Fisher, 
c/o American Milk Review, 
92 Warren Street, New York 
7, New York. 











a current price earnings ratio 
of 20 (market price earnings 
per share) is considered attrac- 
tive relative to other food stocks 
and the market in view of the 
company’s prospects and strong 
defensive characteristics. 
Consolidated Foods: In my opin- 
ion, this is an improving situation 
as the company has recently diver- 
sified from primarily a 
wholesaler into a leading processor 
and retailer. The Kitchens of Sara 
Lee, acquired in 1956, which proc- 
a premium 


grocery 


esses priced line of 
ready-to-eat cakes and pies has ex- 
cellent consumer acceptance, and 
this label is being expanded into 
more lines. The company currently 
owns and operates over 90 super 
markets and is building at the rate 
of one new store per month. Law- 
son Milk Co., a chain of small retail 
stores in Ohio, was acquired in 
1958. One new store per week is 
being added. The current market 
price is $27 and earnings this fiscal 
year should reach $2.20 per share 
versus $1.84 last year. The price 
earnings ratio of 12.3 appears quite 
reasonable relative to other food 
companies and in view of future 
growth prospects. 


What food stocks will appreciate 
over the next six months? 


Most food stocks are high priced 


historically as are most equities in 
For Land O'Lakes 








today’s market. The market per- 
formance of food stocks in the past 
has been to do better than the 
averages during a recession (since 
prospects are not normally affected 
by general business). Then, as busi- 
ness confidence is 
vestors switch into more cyclical 
issues such as steel, which results 
in a laggard performance for food 
stocks. Also many food stocks such 
as dairy companies sell as income 
issues since the growth rate has 
been rather modest. Under tight 
money conditions where bond 
yields are quite attractive, income 
issues become relatively less attrac- 
tive. On the other hand, there has 
recently been a tendency for in- 
vestors to switch into food stocks 
and other defensive issues in antici- 
pation of a stock market decline 
and possible recession in 1961. To 
sum up, I would not feel confident 
that food stocks as a group will 


restored, in- 


appreciate over the next six months. 
However, Consolidated Foods 
would be my first choice in view 


of its attractive price earnings ratio. 
What food stocks should be sold? 


The answer to this question de- 
pends primarily upon the investor's 
temperament and objectives. Food 
equities are not as vulnerable to a 
sharp correction in the stock mar- 
ket as many issues. In other words, 
although high on an historical basis, 
many are still realistically priced 
relative to near term earnings pros- 
pects. Nevertheless, an individual 
who would like buying power to 
take advantage of lower prices in 
other stocks if he feels the trend 
is down, would be justified in sell- 
ing certain food stocks now and 
holding cash or buying bonds. An- 
other case is where an individual is 
less interested in current income 
but more interested in capital gains. 
Since long term growth prospects 
of most food equities are relatively 
modest he would be justified in 
in selling food stocks and purchas- 
ing growth stocks (when the time 
is considered favorable), or switch- 
ing from say, dairy stocks or biscuit 
companies into a faster growing 
food company General 
Foods or Consolidated Foods. 


such as 


Harold Visher is a security an- 
alyst with Clark, Dodge & 
pany, New York City. 
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Absolute 
Uniformity 


in every batch with 
Land 0’Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 


Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 
three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We’ll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land 0’Lakes. 


LOW HEAT SPRAY NON FAT 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 








OF BULK TANK MILK 


(Continued from Page 58) 


of another Order, or a non- 
regulated handler. 


4. Go to a country plant under 
Order 27, to be filled out with 
milk from other producers, 
either can or bulk, and then 
go to any of the types of 
plants mentioned in 2 or 3 
above. 


5. The tank load of milk might 
not be unloaded at a single 
plant. 


6. The tank load of milk from 
bulk producers might go to 
one plant one day and to a 
different plant on another 
day.” 


The Question of Premiums 


The question of premiums boiled 
down largely to a matter of free 
hauling which would prevail _ if 
bulk milk at the farm was priced 
the same as can milk at the plant. 
There was a curious difference of 
opinion on the questions and an 
even more curious mixture of pro- 
ponents and opponents. Three of 
the four major cooperatives in the 
milkshed favored the price-at-the- 
farm proposal with free hauling 
while the fourth was in rather 
violent opposition. The Milk Deal- 
ers’ Association of Metropolitan 
New York was in favor of pricing 
at the farm and free hauling minus 
an agreed-upon fee for services 
performed. Two state ice cream 
Associations, on the other hand, 
were strongly opposed to farm 
pricing, holding that the plant was 
the point at which the handler took 
possession of the milk, that logi- 
cally and traditionally the producer 
should pay the cost of moving his 
product from the point of produc- 
tion to market. 


The Milk Dealers’ Association 
proposed that “any pool plant op- 
erator receiving milk from bulk 
tank producers shall have the right 
to list with the market adminis- 
trator the name and location of the 
milk house of such bulk tank 
producers as he wishes to have 


considered as his Order 27 bulk 


FEDERAL ORDER HEARINGS ON THE PRICING 





producers” and “All the milk picked 
up by the handler at the milk house 
of the pool bulk tank producers 
listed by him with the Market Ad- 
ministrator would be pool milk, 
regardless of the plant to which 
the milk was delivered or how it 
was handled.” The Milk Dealers 
went on to say, “the Order should 
be amended so as to provide that 
the minimum Order price for a 
pool bulk tank producer be the 
same as the plant price in the same 
mileage zone as the producer’s milk 
house, minus a service charge, 
which the producer authorized the 
handler to deduct for the extra 
services rendered in picking up 
milk at the farm, as contrasted 
with the producer delivering milk 
in cans to a local plant.” 


In general, the position of the 
Milk Dealers’ Association of Metro- 
politan New York was about the 
same as that of the three coopera- 
tives in favor of farm pricing and 
pooling provisions. This position 
was in sharp contrast to the one 
held by the Mutual Federation of 
Independent Cooperatives. The 
Federation declared “. . . farm 
point pricing of bulk tank milk and 
its so-called ‘free hauling’ have 
every prospect of being about as 
free as the old fashioned free 
lunch.” Maintaining that the pro- 
ducer would “pay through the 
nose” if the government approved 
the plan, the Cooperative said that 
the proposals for “built-in free 
hauling” would be “an open invita- 
tion to prolonged litigation by milk 
dealers.” 


The Mutual Federation argued 
that free trucking of bulk milk, in 
other words, premiums, was the 
rule and not the exception in the 
market as a result of aggressive 
cooperative bargaining and that “a 
proposal of farm point pricing 
would not contribute anything ex- 
cept confusion” and “a needlessly 
troublesome rearrangement of milk 
assembly in the country.” 

The Association of Ice Cream 
Manufacturers of New York State 


and the Association of Ice Cream 


Manufacturers of Pennsylvania, 


New Jersey and Delaware stated 
flatly, “We are opposed to any 
proposal that would prohibit the 
deduction of hauling costs from the 
minimum price payable to pro- 
ducers under Order 27.” 


Pointing out that the hauling 
charge had historically been an 
element in the cost of production 
and had been assumed by the pro- 
ducer, the Associations declared, 
“It is highly inappropriate to pro- 
hibit hauling deductions without a 
corresponding decrease in the mini- 
mum price base.” 


On the matter of title, Associa- 
tion testimony held that “The milk 
market is still at the plant to which 
the milk is taken. The milk is not 
marketed at the farm, merely be- 
cause it enters the tank truck there. 
Citing a court case which found 
that there was no connection be- 
tween legal title to milk and lia- 
bility for the price of milk under 
Order 27, the Association main- 
tained “Since there is no relation 
between title and price, it seems 
absurd to claim that there should 
be any relation between title and 
hauling charge.” 


Tend to Disappear 


Summing up, the Association 
commented, “Payments made by 
some handlers for hauling from 
some farms are in fact premiums 
for milk. Premiums have been paid 
in this milkshed for volume pro- 
duction. Premiums have been paid 
for quality. More in point, premi- 
ums have recently been paid in 
some plants for cooling morning 
milk. Back in the days of the in- 
ception of can cooling, a premium 
was generally paid for this, but 
such premiums disappeared as can 
cooling became prevalent. The one 
cent premium for paper containers 
disappeared like the one cent pre- 
mium for homogenized milk. All 
premiums tend to disappear once 
the exceptional practice for which 
they were paid becomes the gen- 
eral rule. Authorities on the sub- 
ject agree that bulk tank premiums 
will be reduced, if not disappear. 
This is true with respect to both 
premiums in price and premiums 
in hauling. It is entirely unsound to 
freeze any kind of premium into 


Order 27.” 
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around when producers install Gir- 
ton Deluxe Farm Tanks. That's be- 
cause Girton Tanks are the “old 
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comes to handling milk cleanly, 
safely and accurately. 

No other farm tanks can boast 
of as many valuable features. A Gir- 
ton Deluxe ‘‘Atmospheric’’ Tank, 
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to go out of calibration even though 
thousands are in operation. The 
sturdy, channel steel framework 
sees to that! Full-flooded refrigera- 
tion for the fastest cooling known 
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cover for easy cleaning are a couple 
of its other very popular assets. 

Even though new, the Girton 
Deluxe Vacuum Farm Tank also has 
all proven features. The full-flooded 
refrigeration system; single, side 
manhole; and full-tank agitation are 
examples. Even the exclusive 
mechanical cleaning head has been 
proven effective -— being used 
successfully in big Girton Storage 
Tanks and Processors for several 
years. 

Whether you’re now going bulk, 
will go bulk or have gone bulk — for 
a new installation or a replacement, 
you, your producers and your cus- 
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Farm Tank quality. Investigate Gir- 
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FFECTIVE plant butterfat 
control requires an accurate ac- 
count of plant butterfat receipts 
and disposition. The first article in 
this series comprised a discussion 
of: (1) the major factors which limit 
the accuracy of butterfat receipt 
accounting, (2) what might be done 
to minimize the effect of these 
limiting factors, and (3) what ap- 
pear to be “normal” fat losses in 
This install- 
ment is a complementary discussion 
of butterfat losses which have been 
associated with various milk plant 
operations — from the time the raw 
milk or cream has been received at 
the plant until the packaged dairy 
product is in the cooler ready for 
distribution. 


receiving operations. 


The most important factors asso- 
ciated with butterfat and product 
losses in milk plant operations ap- 
pear to be the following: inefficient 
cream separation, inaccurate stan- 
dardization, overfilling containers, 
mechanical losses in the lines lead- 
ing to and from the clarification, 
pasteurization, homogenization, 
and_ other processing operations, 
and inaccurate measurements of 


analyze but only good 


Machines can count and 


management can reduce 


Butterfat losses 





in milk plant 


milk product inputs and outputs 
attributable to either inadequate 
weighing, sampling, and _ testing 
procedures or to inherent differ- 
ences in fat test results on various 
products. 


Efficient Cream Separation 

The essence of efficient cream 
separation is the incorporation of 
the maximum quantity of butterfat 
in the cream and the minimum 
quantity of butterfat in the skim 
milk. Among the 
which tend to reduce separator 
efficiency are poor mechanical con- 
dition of the separator, too low 
separating temperatures and_ too 
low bowl speeds. 


major factors 


The cream separating operation 
is often characterized by poor but- 
terfat control. Many plants en- 
counter operational difficulties in 
measuring the quantities of milk 
and butterfat. Frequently, too few 
samples are taken of the high-test- 
ing cream or low-testing skim milk. 
Most important, the Babcock test 
tends to yield higher fat tests on 
milk and cream, and lower fat tests 
on skim milk, than the recognized 


operation 


By DANIEL EDWARDS 





accuracy standard, the Mojonnier 
test. (4) (6) Hileman et al (6) have 
demonstrated that the inherent test- 
ing errors in the Babcock method 
could cause a “paper” fat loss as 
high as 1% per cent. 


What can be done to minimize 
indicated fat losses resulting from 
cream separation? Obviously, it is 
important to maintain the separator 
in good mechanical condition and 
to follow the separator manufac- 
turer's recommendations relating to 
milk temperature, bowl speed, etc. 
It is also essential that some way 
be found to measure accurately the 
quantities of butterfat utilized in 
and recovered from, the separator. 
Ether extraction testing methods 
should be used if possible. Ram- 
sey (9) suggested that the fat 
content of skim milk should be 
accounted for at 0.10 per cent in 
the absence of a more accurate 
skim milk test than the Babcock 
method. 

The standardization process is a 
potential source of plant butterfat 
loss. Theoretically, close standard- 


ization to a desired butterfat test 
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Two areas where butterfat losses often take place are in 
the separation process and at the fillers. Losses generally 
eccur when equipment is not used in the proper manner. 
Manufacturer’s instructions should be followed with care. 


can be attained by blending care- 
fully the milk and cream quantities 
indicated by the “Pearson Square” 
calculation. However, plant experi- 
ence has shown the necessity for 
maintaining a close check on the 
volume and fat test of standardized 
batches of milk or cream. It is 
significant, therefore, that Vell and 
Gould (12) found wide variations in 
the effectiveness with which plants 
determine both the volume and test 
of standardized products. 

In connection with the standard- 
ization operation, Ramsey (9) criti- 
cized the practice of standardizing 


at a higher test than the minimum 
butterfat content indicated on the 
containers to assure compliance 
with minimum legal fat content 
standards. He suggested, particu- 
larly in the case of homogenized 
milk which is difficult to test, that 
putting more emphasis on the test- 
ing problem is a much less costly 
alternative than standardizing 
products at well above the desired 
standard test. 


Bond (2) recommended the 
downward standardization of a 
tank of milk, which tests above the 
desired butterfat standard, only 


when the value of the “extra” but- 
terfat which would be saved is 
greater than the wasted labor cost 
incurred in having plant employees 
stand idle until the standardizing 
operation is completed. 


The plant objective in standard- 
izing milk or cream is either to 
assure compliance with legal stan- 
dards for product butterfat content 
or to maintain a quality standard 
at a uniformly higher level of fat 
test than the minimum standard. A 
measurement of the effectiveness of 
product test standardization can be 
obtained by comparing actual prod- 
uct tests with the test standards 
which they are intended to meet. 


Armstrong and Gould (1) ob- 
tained 127 comparisons of actual 
product and standard tests (as in- 
dicated on containers and _ bottle 
caps) on pasteurized and homoge- 
nized milk and 99 similar compari- 
sons on tests of coffee and whip- 
ping cream. They found decided 
tendencies for milk to test slightly 
lower than the specific standards 
but for cream to test higher than 
the standard tests. On the basis of 
a fat control standard of + 0.1 per 
cent for milk and + 1.0 per cent 
for cream, only about 70 per cent! 
of the milk and coffee cream sam- 
ples and 57 per cent of the whip- 
ping cream samples in their study 
could be considered as. satisfac- 
torily standardized. 


Filling Losses 

Several authorities (2) (8) (9) (11) 
have discussed the volume and 
fat losses which occur when milk 
or cream containers are filled 
improperly. 

Filling losses frequently occur 
because containers are filled at too 
low a temperature. (A given vol- 
ume of milk or cream weighs more 
at a lower temperature than at a 
higher temperature.) Thomsen (11) 
pointed out that filling milk con- 
tainers at 38 degrees F. rather than 
at a prescribed temperature of 60 
degress F. could cause a volume 
loss of about 0.27 per cent (and 
accompanying fat loss) through 
product overweight. Herzer (5) esti- 
mated container overweight loss at 
0.45 per cent. Ramsey (9) referred 
to the significant fat losses which 
occur when cream is filled at too 
low a temperature. He suggested 
that filled containers of cream be 
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weighed and tagged to facilitate 
accurate fat accounting. 


Filling losses are often attribut- 
able to overflowing containers. 
Glass milk bottles are calibrated 
to be filled to within a specified 
fraction of an inch of the bottle 
cap at a given temperature. Pfautz 
(8), in a study of Pennsylvania deal- 
ers plant operations found a major- 
ity of the plants were overfilling 
bottles. He reported a recovery of 
about 0.20 per cent of original vol- 
ume on filler losses caused by 
broken bottles and container leak- 
age which gives some idea of the 
losses which can occur in this plant 
operation. 


These losses can be minimized 











cent lost through retention in lines 
and tanks, and 0.15 per cent lost 
through retention in pasteurizers, 
coolers, fillers, pumps, and lines. 


Thomsen (11) estimated mechan- 
ical fat losses at 0.40 per cent and 
Pfautz (9) reported unaccounted-for 
fat losses averaged about 0.45 per 
cent at plants included in his 
survey. 


Mechanical losses should be kept 
to a minimum through careful 
maintenance of all processing 
equipment and the lines leading to 
and from each plant operation. Par- 
ticular care should be taken to clear 
lines and equipment thoroughly to 
reduce the quantity of butterfat lost 
through retention. 
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Over-filling is responsible for some butterfat loss. Proper 
care of the equipment and operation according to manu- 
facturer’s instructions are elementary principles often over- 
looked because they are so obvious. 


by maintaining the filler in good 
mechanical adjustment, filling to 
prescribed bottle levels at pre- 
scribed temperatures, weighing 
paper container contents on balance 
scales, filling cream cans on the 
basis of weight rather than volume, 
and recovering as much of the filler 
operation spillage as is possible. 


Some volume and fat loss in 
plant lines is inevitable although 
it is difficult to estimate the extent 
of such losses. Shrinkage which 
cannot be accounted for as specific 
operational losses is frequently as- 
sumed to have been lost in the 
lines through leaks, stickage, or 
through overflow. 


Herzer (5) estimated mechanical 
fat losses at about 0.60 per cent, 
comprising 0.25 per cent lost 
through leaks in the lines, 0.20 per 


Accurate measurement of butter- 
fat input and outgo in processing 
operations is an obvious requisite 
for effective plant fat control. The 
accuracy of such measurements is 
limited by several factors. 


The sampling problem is_fre- 
quently a major factor limiting 
accurate fat measurement. Occa- 
sionally it is difficult to obtain rep- 
resentative butterfat samples of 
milk and cream in various process- 
ing operations. Many plants make it 
a regular practice to take product 
samples from many points includ- 
ing processing vats, plant coolers, 
and points of sale. 


Opinions vary as to the frequency 
with which product batches should 
be sampled and tested to obtain 
a sufficiently accurate account of 
outgoing fat. Thomsen (11) sug- 





gested that samples should be taken 
at 1,500-container intervals with 
the test of the composited samples 
considered as the averaged product 
butterfat content. Many plant op- 
erators content themselves with 
taking one sample of each batch or 
of randomly-selected batches. 


Another major problem is  en- 
countered in obtaining accurate 
comparisons of fat tests on the same 
product’ before and after it is proc- 
essed. For example, the Babcock 
test generally yields lower tests on 
homogenized milk than on the same 
lot of milk before it is homogenized. 
This problem has been only par- 
tially solved by the development of 
modifications in the Babcock test. 


Another problem is that of con- 
verting milk or cream volume to 
weight equivalent, and vice versa. 
Standard conversion factors 
are based upon specific conditions 
of milk composition and tempera- 
ture. Changes in these conditions 
incorporate errors in weight or 
volume conversions which, in turn, 
distort plant butterfat accounting. 


Variations from standard butter- 
fat testing procedures can reduce 
the accuracy of butterfat tests. The 
distorting effect upon plant butter 
fat accounting of variations in Bab- 
cock testing procedures was re- 
viewed in the first article in this 
series. 

“Normal” Fat Loss 

The preceding review gives some 
idea of the principal areas of fat 
loss within the plant. We come 
now to the question — what is a 
“normal” fat loss from the time 
milk or cream is in the plant stor 
age tank until it is in the cooler 
ready to be distributed. 


Most federal orders provide for 
a 2.0 per cent over-all butterfat 
loss, of which 0.5 per cent is usually 
applied to the receiving operation 
and 1.5 per cent to the processing 
and distributing functions. 


Solzan (10) suggested that nor- 
mal “plant pipeline” fat losses range 
from 0.50 per cent to 0.75 per cent. 
Herzer’s (5) plant loss estimates 
total to about 1.0 per cent. Lucas 
(7), in reporting a product loss of 
1.25 per cent at the Michigan State 


(Please Turn to Page 158) 
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Sveryeady likes Thermo-Caddies - - housewives, routemen, plant managers - - because these 





q combination carriers and insulated hoods offer protection and carry-in convenience 
never available before. The unitized carrier and hood are engineered as a system . . . to simplify 
delivery . . . to offer highly efficient outdoor protection winter and summer . . . to facilitate 


carry-in and return of empties. Thermo-Caddi hoods are molded of expanded Dylite poly- 
styrene - - a product with exceptional insulating properties and remarkable strength. The carrier 
handle extends through the top of the hood for easy pick-up but also to hold hood to the floor. 
Thermo-Caddies will hold 4 half-gallon paper cartons or oblong glass bottles; or 6 quarts, paper 
or glass, with space for butter, cottage cheese, cream, etc. Thermo-Caddies nest approximately 
65% thus saving space in plant and truck. Size 12’x14”x13” high shipped 12 hoods to carton; 
Exceptional Strength and 24 carriers to carton. Routemen on the alert for new business will find Barker Thermo-Caddies 


é . a tremendous sales aid. Thermo-Caddies get and hold customers. Ask your Barker representative 
Insulating Properties or write for complete details. 
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Midwest production affects milk 
prices everywhere — Forest 


ee 
HE HUB of the milk price 


structure throughout the United 
States.” That is how Herbert L. 
Forest, director, dairy division, 
USDA, characterizes the large sup- 
ply of milk in the Midwest. 
Discussing the farm milk price 
relationships in the Northeast, Mr. 
Forest told the Northeastern Dairy 
Conference at Syracuse, N. Y. last 
month that prices in all federally 
regulated milk markets much re- 
flect the same set of standards. 


As milk markets have become in- 
terrelated, the principle of uniform- 
ity must be extended to price rela- 
tionships among markets as well as 
within a single market. “There is 
no isolated market,” he asserted. 
“There is not a single milk market 
operating under a federal order to- 
day in which milk is not received 
from another federal order market 
or disposed of from that area to 
another federal order market.” 


Inter-Connected Reservoirs 


The federal government in its 
regulatory capacity must consider 
the nation’s dairy industry as a set 
of inter-connected reservoirs, he 
said. This concept, he emphasized, 
is important in understanding milk 
price relationships. He looks upon 
each small reservoir as the focal 
point for prices in the areas it 
serves. 

With this concept in mind, the 
USDA official described how milk 
is drawn from one reservoir to 
another in Northeastern markets as 
the supply and demand picture 
changes. 

“The New York-New Jersey res- 
ervoir of milk is connected, in turn, 
to an even greater reserve supply 
of milk in the large milk-producing 
areas of the Midwest,” he ex- 
plained. “The North Central re- 
gion, particularly the West North 
Central States and Wisconsin, con- 


tains a huge reservoir of milk which 
can be channeled to other areas if 
there is sufficient price incentive.” 


The large supply of Midwest 
milk can be moved from one use to 
another use and from one market 
to another market if sufficient price 
inducement is offered, according to 
Mr. Forest. For this reason, it rep- 
resents the hub of the milk price 
structure throughout the United 
States. Prices paid for milk at other 
points and for other uses cannot 
be maintained above the Midwest 
price for an appreciable time by 
more than the price incentive 
needed to move that supply from 
the Midwest. 


Price Patterns 


He cited the great mobility of 
milk and instances of milk moving 
into distant markets to underscore 
that the mobility of milk supplies 
and the existence of large and small 
reservoirs of milk which can be 
moved by price are the key factors 
in establishing the pattern of prices 
under the federal orders. 


“When we label price relation- 
ships as ‘good’ or ‘bad’ from the 
government point of view, it means 
the price pattern is doing a “good’ 
or ‘bad’ job of utilizing the avail- 
able supply of milk in an efficient 
or inefficient manner according to 
consumers’ demand for it,” Mr. 
Forest explained. 


In its recommended amendment 
to the New York-New Jersey mar- 
keting order, announced last year, 
tying the New York Class 1 price 
to the Midwest condensery price, 
the USDA considered all these fac- 
tors. A temporary decision linking 
New England Class 1 prices to the 
New York-New Jersey Order has 
also been issued and a recommen- 
dation on a similar issue with 
respect to the Wilmington and 
Philadelphia markets is being de- 


veloped from evidence received at 
a hearing held last October. The 
Class 1 prices established in the 
Washington and Baltimore markets 
are linked, also, to Class 1 prices 
in New York, Philadelphia and 
Chicago. 

“The series of hearings held so 
far has provided a background of 
information regarding each of these 
markets and its relation to other 
markets,” Mr. Forest said. “The 
next problem to consider is how to 
work out a coordinated plan for 
linking prices in these markets not 
only to each other but to the prices 
for milk in the great milk reservoir 
of the Midwest. 

“The price plans used in North- 
eastern federal milk orders were 
conceived more than 10 years ago 
and there have been only minor 
changes made in the formulae since 
their adoption. Meanwhile, milk 
markets both in this region and in 
other areas have changed. We 
need to take a new look at the 
need for relating milk prices in this 
region to those in other areas. 


“Each of the committees of ex- 
perts which studied Class 1 pricing 
for the New England, the New 
York and Philadelphia markets rec- 
ognized the need for maintaining 
an appropriate relationship between 
Class 1 prices in these areas and 
manufacturing milk prices in the 
Midwest. 

Meeting the Competition 

“Many changes have taken place 
in milk marketing during the past 
10 years. Milk markets have drawn 
closer together. Competition for 
milk markets has increased and 
with this increased competition, 
northeastern dairy farmers must 
make a choice between meeting 
that competition with a competitive 
price or take a chance on losing 
their milk markets.” 
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in Tank Cleaning 
Brushes 


There’s only one word to describe 
what the Oxco SaniTanker means 
to you. Scrubility! You get tough, 
long lasting bristles of DuPont 
Tynex nylon and a block of high 
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real beating without cracking or 
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dairy white for ease in cleaning 
and a higher standard of sanita- 


| tion. You get a brush designed to 
b go just about anywhere... tanks, 


tubs, vats, kettles, truck tanks... 
and do a thorough cleaning job in 
even the tightest corners. Get the 
new Oxco SaniTanker and see just 
how handy a tank brush can be! 
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IN-PLANT STEALING COSTS BUSINESS 
FOUR MILLION DOLLARS EVERY DAY 


In some plants thefts of company secrets by 
technical and scientific personnel are so widespread 
that professional personnel openly discuss their ac- 
quisitions and plans to use them. This startling dis- 
closure was made by Norman Jaspan, president of 
Norman Jaspan Associates, management engineers, 
at a meeting in March of financial executives of the 
Milk Industry Foundation and the International 


Association of Ice Cream Manufacturers. 


Mr. Jaspan warned that the present .decade 
will see the most shocking wave of internal .dis- 
honesty in the nation’s history unless effective pre- 
ventive programs are initiated now by American 
businessmen. This year alone, he forecast that: 

1. Employees will steal more than four million 
dollars a day — over a billion dollars a year — in 
goods and cash alone, with thefts of goods seven 


times as much as embezzlement of cash. 


2. Losses due to time paid for but not worked 
will amount to an additional two billion dollars a 
year: 

3. Kickbacks, bribes and other forms of busi- 
ness payola will come to more than five billion 


dollars. 


4. More than 250 firms will be forced out of 


business because of losses due to fraud and theft. 


“Now add to these the cost of supervisory in- 
difference, padded expense accounts, peddling of 
company secrets, abuses that drive your customers 
to competitors,” Mr. Jaspan declared, “and we 
begin to get a picture of how much these mal- 
practices really cost...” 


Not only is the consumer paying higher prices, 
but the businessman is losing profits. The full impact 
of the gravity of this loss is driven home when it 
is realized that only the last 15 minutes of each 
day’s work end up as profits after taxes for the 
average firm, Mr. Jaspan revealed. 


Management Uniformed 

The consultant accused management of for- 
feiting its prerogative to manage because of failure 
to know what is going on in its own businesses. 
He pointed out that individual employees, or the 
union, are quick to seize the advantage. He also 
scored some unions for betraying their moral ob- 
ligation to the majority of their members, to the 
community, and to the employer because they often 
shield the guilty instead of cooperating with man- 


agement to uproot the evil. 


A positive program of reducing shortages and 
other losses requires the development of non- 
accounting sources of information, asserted the con- 
sultant. 
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PROBLEMS CAN'T HIDE IN THE 
PIPE YOU SEE THROUGH... 
PYREX® GLASS PIPE 


The transparency of Pyrex pipe is a plus to consider whenever 
you install a milk line. 

It allows you to inspect the pipe visually for cleanliness and 
condition of pipe. 

And Pyrex pipe is smooth—smoother, in fact, than the finest 
metal surface—no cracks or crevices to trap particles of milk 
solids, Even those that sometimes cling to the surface are easily 
and quickly washed away. 

PYREX pipe is chemically stable—can’t corrode—you can use 
full-strength cleaning solutions without damage to the glass pipe. 
Write No. 117 on Reader Service Card 
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Cleans in place. When you put up a Pyrex pipeline, it stays up. 
You can clean it without dismantling, saving as much as 50% 
on costs, according to some of our largest users. 

Cost is low. The pipe itself costs about the same as other ma- 
terials. Savings begin mounting rapidly when you install the 
pipe. It takes fewer hangers, far fewer working hours. 

For further informa- 
tion, please contact your 
DeLaval representative, 
or write directly to us 
at Corning, Plant Equip- 
ment Department, 21 
Crystal Street, Corning, 
New York. 


CORNING GLASS WORKS 


CORNING MEANS RESEARCH IN GLASS 


PYREX 
GLASS PIPE 


is available nationally from the 
DeLava/ Separator Company. 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Best bulk milk 


tank truck 


Fat and S.N.F. 
difficulties 


Washing gallon 
milk jugs 


Heat effects on 
vitamins 









Answers to 


Milk Plant 


Problems 


By P. S. LUCAS 


PROBLEM — I! am a dealer in 
organic fertilizer, also feeds, 
etc., and am interested in bulk 
milk tanks, milk coolers, and 
truck bulk tanks. The local 
creamery wants me to handle 
them. 


| would like your advice on 
what types would be most suit- 
able for this locality. The dairy 
herds run from 15 to 60 herd 
average. 


| also have a truck and do 
trucking. 


R. S. M., Minnesota 


ANSWER-~—There is no best milk 
tank on the market. 


A few years ago the college 
creamery was faced with this prob- 
lem. We went very thoroughly into 
the matter and found that no one 
company has a monopoly of the 
best qualities to be found in trucks. 
We finally settled upon one and 
have been very well satisfied with 
it, but we feel sure we would have 
been equally satisfied with a num- 
ber of the others. Each buyer has 
his individual preference. Price is 
also a factor. 


If I were in hilly country, I 
would want a baffle plate in the 
tank to prevent the milk from run- 
ning to the back end of the tank 


when going up a hill or when start- 
ing out with a load. Many people 
dislike that feature very much and 
some technicians recommend 
against its use because of cleaning. 

Of course, it would be considered 
unethical if any single make were 
to be recommended by a college. 
But in this case one is incapable 
of naming the best tank from the 
many on the market. 


PROBLEM — We here are us- 
ing plate cooler for chilling all 
our products in our Grade A 
dairy. 


We have a contract with one 
account which specifically states 
minimum amounts of butterfat 
and nonfat solids that will be 
tolerated. Any readings below 
the minimum are subject to pen- 
alty. In the past we have en- 
countered no trouble; however, 
recently their laboratory results 
and ours do not check consist- 
ently. We question the accuracy 
of their lab work, however, we 
do have this plate problem in- 
asmuch as we need to flush 
when changing from one prod- 
uct to another. 


Perhaps you can recommend 
some way we can prevent dilu- 
tion of our product by rinsing. 
We try to be extremely careful, 
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This 1 Dairypak Butler... CARTONS THAT STAR 
AT THE CUSTOMER LEVEL 


Your milk and fluid products go to market looking their 
sales best in Dairypak Butler’s Pure-Pak cartons... 
they’re masterpieces of graphic design. 


Dairypak Butler’s designers do more than just fill blank 
space. They create designs of beauty . . . and function. 
They know that attractive cartons stop, hold and sell 
shoppers . . . build favorable regard for your products. 

Many firms like yours are finding it good business to 
call on Dairypak Butler . . . for Pure-Pak 
cartons that shine in sales. 


Dairypak~<(> Butler, inc. 


BRIGHTEST NAME IN CREATIVE PACKAGING 
t) nh Cleveland 38, Ohio 
fare Fee 2 PURE-PAK CARTONS ARE MANUFACTURED UNDER 


* LICENSE FROM EX-CELL-O CORP.. DETROIT, MICHIGAN 





Write No. 119 on Reader Service Card 


May, 1960 












however, we recognize there is 
always the human element, and 
some of our men on the floor 
may not be as conscientious or 
interested in the matter as man- 
agement personnel. We have al- 
most decided to change to a 
cabinet cooler that can be more 
readily drained, however, we 
would not like to go to the ex- 
pense unless it is absolutely 
necessary. 




























Your comments will be appre- 
ciated, and | would like an early 
reply as this problem is our 
No. 1 project at the moment. 


E. H. S., Alaska 






































FREEZ /SAFE 


NOW, SELL ICE CREAM 
ON HOME MILK ROUTES 


New — Revolutionary 
Foam Plastic 


INSULATED ROUTE BOX 








Freez/Safe® Royalite® Model 50-RR 
No Compressors! 
No Cold Plates - No Maintenance 


HOLDS 17% GALS. ICE CREAM 
22 HRS. —NO REFRIGERATION 





Molded Foam Plastic — Waterproof WASHABLE. 
Royalite Model 50-RW 
Royalite inside and outside $118.00 
Ask for Lab Report on Ice Cream Test. 
CHICAGO 45, ILLINOIS 


















OR DRY ICE REQUIRED! 
28''x 19’'x28"’ outside, 23’'x15’'x23” inside. 1 pc. 
Model 50-CW. > " 
ie Wherbeerd ene... 2beOe 
with tough Royalite outside case $ 95.00 
Model 50-RR Illustrated 
NO PRE-COOLING REQUIRED 
Write for Complete Freez/Safe Catalog 
POLYFOAM PACKERS CORP. 
6415 N. California Ave. 
Write No. 120 on Reader Service Card 
120 












ANSWER-Before making a 
change in your plate pasteurizer 
and cooler, check the laboratory 
equipment you are using against 
that of the inspector to make cer- 
tain of the accuracy of either one. 
Use identical samples for this com- 
parison. Lactometers may vary in 
accuracy and really should be cer- 
tified giving correction factors. 

If the apparatus agree in accu- 
racy, there are two methods at 
least for speeding drainage. One 
is to run through the cooler rinse 
water and check the time required 
in the rinsing. The plate cooler at 
this plant requires nine seconds. 
The water is then shut off and the 
plate job drained. Another method 
is to connect the plate with com- 
pressed air and force out the rinse 
water. 

If either of these methods are 
used, it is certainly not necessary 
to buy a cabinet cooler. As a mat- 
ter of fact, your plate job is an 
improvement over the cabinet type 
job. These two suggestions should 
clear up your trouble. Such prob- 
lems occur in any plant of your 
type and with the inspector's help 
you most certainly can manage to 
correct the difficulty. 


PROBLEM — What do you 
think the total cost (hot water, 
soap, chlorine solution, labor at 
$1 per hour) should be for wash- 
ing gallon jugs with a three 
compartment vat and electric 
driven brush? 


We are processing 100 gal- 
lons per day. Would a case type 
j¥yg washer do the washing job 
any cheaper or better? 


L. C. C., Georgia 


ANSWER~—At infrequent inter- 
vals there have been talks made 
on the cost of washing milk bottles. 
In many cases these have been 
mere estimates and since the cal- 
culations were based on the partic- 
ular method used in that particular 
plant or were based on _ results 
using a particular make of equip- 
ment, the cost figures are almost 
valueless in fitting a particular set 
up such as yours. With variations 
in costs from day to day for labor, 
speed of worker, material costs, 
and type of cleaning, any set of 
figures, no matter how elaborate, 


soon becomes out of date. Cer- 
tainly, in view of the comparison 
you have in mind, machine wash- 
ing would be more economical and 
satisfactory than hand washing, but 
only in case the volume of milk 
processed daily is 5,000 pounds or 
more. With 100 jugs to be washed 
daily, your present method is prob- 
ably your cheapest but maybe not 
the most pleasant routine. 


There are no available published 
figures on the cost of washing milk 
jugs, at least that are available 
here. 


PROBLEM — What is the effect 
of pasteurization on vitamins 
when added as follows prior to 
pasteurization? 

A 2,000 USP units per quart 


D 400 USP units per quart 


Is there anything to the state- 
ment that vitamins lose their 
strength when exposed to high 
pasteurizing temperatures? 


C. H. B., Minnesota 


ANSWER -— Vitamins A and D 
are heat labile. They are not de- 
stroyed by pasteurization although, 
if you are using exceptionally high 
temperatures, it may or may not 
be that they would oxidize to an 
extent. There is little experimental 
evidence of this because the results 
of the use of ultra-high tempera- 
tures are relatively new. 

It is Vitamin C that is dimin- 
ished by heating in the presence 
of oxygen. You are safe in telling 
any doubters that pasteurization 
does not destroy A or D. 


In the Journal of Dairy Research, 
Vol. 23, No. 2, page 283, the 
statement is made that sterilization 
has little effect on natural or added 
Vitamin A and the fortification of 
sterilized milk with Vitamin A has 
been recommended on a commer- 
cial scale. Hellstrom and Andesson 
found no loss of Vitamin A from 
milk during homogenization. The 
above statements are from the 
work by W. A. McGillivray of 
Massey Agricultural College, Pal- 
merston, North New Zealand, and 
J. W. G. Porter, National Institute 
for Research in Dairying, Univer- 
sity of Reading, England, and was 
published in the journal men- 
tioned. 
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Only the new Lily* Opaque Overall Plas- 
tic Cover for Nestrite* containers gives 
you all nine of these money-saving 
advantages! 

(1) Sturdy construction; (2) dimen 
sional stability; (3) positive closure; (4) 
resistance to moisture vapor and water; 
(5) easy opening and closing, with no 
hook opener required; (6) smooth, shiny 
Surface that takes printing easily, wipes 
clean with-a damp cloth; (7) appealing 
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THE MAN WITH THE LILY PL 


~~ 
New plastic lid has 9 features never before available in a single cover! 


sanitary look, top and bottom; (8) design 
that permits efficient, automatic capping; 
and (9) lower cost. 

For full information about this and 
other exciting Lily products, mail this 


LILY-TULIP {74} 


#T.M. REG. U. S. PAT. OFF 





Lily-Tulip Cup Corporation 
* Dept AMR-560 
- 122 East 42nd Street, New York 17, N.Y 
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Farm Bureau Promotes Milk 


Drinking Among Consumers 


HE American Farm Bureau 

Federation again is engaged 

in an all-out promotion of 
dairy products this year. Built 
around the theme, “For the lift that 
lasts —enjoy dairy products!,” the 
program complements that of the 
American Dairy Association. 


Donald E. Hirsch, assistant di- 
rector of the Farm Bureau’s Com- 
modity Division, reports that this 
is the seventh successive year of 
dairy sales promotion by the Farm 
Bureau. He says that farmers in 
many states have demonstrated 
that they can and will help them- 
selves by expanding the market for 
their milk. 


Drop in Per Capita Use 


Farm Bureau is acutely aware of 
the necessity for such a program: 
the situation relative to commercial 
sales of dairy products per capita 
has not been favorable. From 1950 
to 1953 commercial sales per cap- 
ita dropped 50 pounds from 728 
to 678 pounds, or an average drop 
of 17 pounds a year for three years. 
Between 1953 and 1959 the drop 
was about 2% pounds a year. It 
is seen therefore that a sharp drop, 
such as occurred in the 1950-1953 
period, did not develop in the 
1953-1959 period, which coincided 
with the period of existence of the 
Farm Bureau program. 


While progress has been made 
to slow the downward trend in 
commercial sales per capita, even 
greater promotional efforts are 
needed if that trend is to be halted. 


Farmers and farmers’ wives put a 
lot of steam into the Farm Bureau’s 
program for 1959, voluntarily 
spending many hours in promoting 
the sale of dairy products. Ten 
states received recognition at the 
AFBF annual meeting for outstand- 
ing efforts in dairy promotion. At 
least 10 other states did almost as 
well. 

The AFBF suggests several tar- 
gets around which the dairy farm- 
ers can build their campaigns on 
the state level. Among them are: 


Food Comes First: A natural tie- 
in for promotion of dairy products. 
Retail Stores: Farm people con- 
ducting taste-test demonstrations or 
other projects in stores can really 
sell dairy products. Public Eating 
Places: Local business engaged in 
preparing and selling meals often 
are interested in promoting locally- 
produced food products, including 
milk, butter and cheese. Special 
Milk Program: The School Lunch 
Program and the special milk pro- 
gram for children have been highly 
successful as a means of utilizing 
milk solids during a period of “sur- 
plus” production. County Fairs: 
Many small-town and city people 
still attend county fairs as their 
principal contact with farming. 
With the spotlight on agriculture 
the people are responsive to the 
promotion of dairy products. 


Make Milk Available: One of the 
major post-war developments in 
food marketing is the increasing 
emphasis placed on convenience 
for consumers. In part, this is a 
matter of improved processing and 
packaging. It also involves making 
milk more readily available 24 
hours a day. The use of vending 
and dispensing machines should be 
encouraged. Farm Youth: Farm 
youth are an important potential 
market for milk and milk products. 
Also, with their exuberance, they 
can successfully conduct many 
dairy promotion projects. Real 
Price of Milk: How much less time 
it takes to earn the price of a quart 
of milk today in comparison with 
the time it took in 1890 can be 
publicized effectively. Milk is not 
only of great nutritional value, it 
is also an economic bargain. 


The AFBF not only tells its 
members what the targets are, it 
goes into great detail in telling 
them how to hit the bulls-eye on 
those targets. It informs them on 
the various “how tos” and refers 
them to those State Farm Bureaus 
which have already run successful 
campaigns. For example: How to 
develop a well-rounded program of 
dairy promotion: Illinois and Ten- 






nessee. How to work with other 
organizations: Massachusetts and 
Vermont. How to increase the use 
of milk in the school lunch and 
special milk programs: Wisconsin, 
Tennessee and Illinois. How to get 
action at the county level: Ten- 
nessee, Illinois, Arkansas and Wis- 
consin. How to promote dairy 
products as Christmas gifts: Wis- 
consin and Tennessee. How to pro- 
mote special seasonal events such 
as cottage cheese sales during 
Lent: Illinois. How to use special 
recognition card for presentation 
to restaurant operators: Wisconsin. 
How to use a special Farm Bureau 
postage meter calling attention to 
“June Is Dairy Month”: California. 
How to prepare a kit of materials 
for use by County Farm Bureaus: 
Illinois and Tennessee. How to 
plan your program: Illinois, Ten- 
nessee, Arkansas and Wisconsin. 
How to use roadside signs effec- 
tively: Oregon. How to get farm 
women into the promotion picture: 
Minnesota. How to get publicity 
through dairy princess contests: 
New Mexico, Alabama, Tennessee 
and Wisconsin. How to use radio 
and TV effectively: California. 


To get specific information about 
these programs from the Farm 
Bureaus in any of these states, 
write to Donald E. Hirsch, Amer- 
ican Farm Bureau Federation, 2300 
Merchandise Mart, Chicago 54, 
Illinois. Milk processor and dis- 
tributor groups may be interested 
in adapting some of these programs 
for their own uses. 


Planning the Approach 


Local Farm Bureaus are advised 
that the main points to remember 
in planning the approach are these: 
(1) Get organized. (2) Involve as 
many members as possible. (3) Get 
your objectives and assignments 
clearly in mind. (4) Develop a 
calendar of events. (5) Know your 
products. (6) Know what the sell- 
ing services are. (7) Try to help 
the people providing those services. 
(8) Try to inform the people using 
those services. (9) Remember that 
you are the ones who have most to 
gain from increased consumption 
of milk and milk products. 


Number 9 can be applied to 
practically any segment of the 


industry. 
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Essential “ingredient” in 
continuous production of 
Superior ‘‘Dake’s”’ butter 
rs —— BuB-800 
ontinuous Butter Machine. Both sweet : : 
butter and the popular “lightly salted” of Cheese Dust from Whey « Production of Plastic Cream 
15%) butter are produced and sold 
un oe tot? H £ 
cctennting poe an aile Unaiile See your nearest WESTFALIA dealer for full details 


in Saratoga Springs area, proving con- 


Sumer acceptance of this ‘‘new’’ butter. WESTFALIA 
Cte 


SARATOGA SELECTS WESTFALIA 


WESTFALIA Equipment Solves Three Processing 
Problems In Modernizing Dairy Plant 


a 
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Battery of WESTFALIAs at Saratoga Dairy: Two 
MM-9004s give constant high skimming efficiency 
when producing both 50% and 40% cream. 
Built-in pump pushes skim through cooling side 
of pasteurizer to a higher floor, and across to 
another building for spray drying....RP-9004 


(right) clarifies milk between tank truck and - : . : . 
storage at average of 41,000 pounds per hour. When Saratoga Dairy, Saratoga Springs, N. Y., decided to embark 


on a complete modernization program to provide greatly in- 
creased processing volume and product variety, many problems 
naturally arose. In the “fluid” side of the plant, three important 
problems were solved by WESTFALIA equipment: 


PROBLEM: Clarify cold milk (40 F) directly from tank truck 
to storage. SOLUTION: WESTFALIA RP-9004 High Capacity 
Clarifier, which clarifies up to 44,000 Ibs/hr of cold milk. 


PROBLEM: Separate warm milk (105-110 F) at 40,000 lbs/hr 
and produce 40% and 50% cream. SOLUTION: Two WEST- 
FALIA MM-9004 Warm Milk Separators, each processing 20,000 


lbs/hr with outstanding skimming efficiency. 











PROBLEM: Produce top quality butter for competitive local 
sale. SOLUTION: WESTFALIA BuB-800 Continuous Butter 
Machine, which produces unsalted and lightly salted butter from 


sweet cream in one continuous operation. 





WESTFALIA builds equipment for many more applications — it 
will pay you to investigate: Continuous Milk Clarification (self- 
cleaning) * Continuous Recovery of Butterfat from Buttermilk » 
Continuous Butter Oil Separation *« Continuous Cheese Produc- 
tion (new type) * Continuous Whey Protein Recovery » Removal 














75 WEST FOREST AVE., ENGLEWOOD, N. J. + PHONE LOWELL 9-0755 
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M ORE THAN 400 employees 


of member plants participated in 
the annual Spring Sales and Pro- 
duction Conference of the Quality 
Chekd Dairy Products Association 
at the Edgewater Beach Hotel in 
Chicago. Following the conference 
theme, “Idea-Rama,” the three-day 
program was replete with selling, 
production, advertising and mer- 
chandising ideas. 


Conferred this year for the first 
time at the Production Conference 
were the Merit Awards to member 
plants which had maintained out- 
standing quality control throughout 
the year and the V. C. Stebnitz 
Award for the member plant main- 
taining the best and most consist- 
ent quality control among all merit 
award winners for the year. 


Quality Chekd Looks to Future 


Following are the companies 
which received the Merit Award: 
Dolly Madison Dairies, La Crosse, 
Wisconsin; Esmond Dairy Com- 
pany, Sandusky, Ohio; Hygeia 
Dairy Company, Harlingen, Texas; 
Marigold Dairies, Inc., Rochester, 
Minnesota; McDonald Dairy Co-op 
Dairy Company, Flint, Michigan; 
Pearce Milk Company, State Col- 
lege, Pennsylvania; Sanitary Farm 
Dairies, Inc., Cedar Rapids, Iowa; 
Sunshine Dairy, Inc., Decatur, Illi- 
nois; Sutter's Pure Milk Company, 
Marion, Indiana; Dickinson Cream- 
ery Company, Dickinson, North 
Dakota; Valley Bell Dairy Com- 
pany, Charleston, West Virginia; 
Yuengling Dairy Products Corp., 
Pottsville, Pennsylvania; and Gilt 


Edge Farms, Norman, Oklahoma. 





Member participation in the sales program was characteristic 
of the Quality Chekd meeting. Here Gene Parsons, sales man- 
ager of the Pure Milk Co., Waco, Texas demonstrates some of 
the techniques used in introducing a new low calorie skim 


milk product. 


The V. C. Stebnitz Award fo: 
the most outstanding job on quality 
control as measured by the stand- 
ards of the association was won 
by the Hygeia Dairy Company of 
Harlingen, Texas. 


Among the speakers, outstanding 
presentations were made by Mar- 
vin Speck, North Carolina State 
College; Art Pekeris, Sutter’s Pure 
Milk Company, Marion, Indiana; 
John Jackson, J. B. Jackson, Ltd., 
Simcoe, Ontario, Canada; A. L. 
Rippen, Michigan State University; 
W. H. E. Reid, University of Mis- 
souri; Dr. Morrison Loewenstein, 
Crest Foods Company; George An- 
derson, the King Company; Charles 
Weinreich, Cherry-Burrell Corpo- 
ration; and Otis Ross, National Pec- 
tin Products Company. Mrs. Elaine 
Norden, Quality Chekd home econ- 
omist, showed approved ingredi- 
ents for ice cream as well as the 
special promotion flavors for 1960- 
1961. 

On the sales side, the ice cream 
people heard addresses by Clint 
Hentrich, Quality Chekd advertis- 
ing director; Jim Sutter, Sutter's 
Pure Milk Company, Marion, In- 
diana; H. R. Schied, Fenn Bros., 
Inc., Sioux Falls, South Dakota; 
Al Amundsen and Bill Baxter, 
Shurtleff Ice Cream Company, 
Janesville, Wisconsin; Len Gilbert, 
Atkins Ice Cream Company, Gary, 
Indiana; Walter Wentzel, Wentzel 
and Fluge, Inc., Chicago, Illinois; 
Verne Ashby, Ideal Pure Milk 
Company, Evansville, Indiana; 
Leonard Maas, Hiland Dairy Ice 
Cream Division, Springfield, Mis- 
souri; John Hynes, McDonald Co- 
operative Dairy Company Ice 
Cream Division, Flint, Michigan. 


Those interested in the sale of 
milk and dairy products other than 
ice cream heard talks on sales and 
promotion by Gene Parsons, Pure 
Milk Company, Waco, Texas; Nor- 
man Ernst, Babcock Dairy, Toledo, 
Ohio; Gene R. Slevin, Junior 
Stamp, Inc.; Jim Dernocoeur, 
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Choice of cab-forward 
or conventional trucks 
































FOR ECONOMICAL 


HAULING 
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WORKADAY JOBS 
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The sooner handsome, efficient Mack trucks or 
tractors swing into action for you, the sooner 
you'll start to realize their tremendous profit po- 
tential . . . their bonus cargo capacity . . . their 
strength, stamina and dependability . . . that 
they’re Macks from the word “Go!” 


These Macks give you every feature needed for 
economy and durability. Engines from 130 hp 
gasoline to 205 hp turbocharged diesel, Mack- 
built transmissions, brakes, frames and axles 
that best fit your operation. Mack trucks and 
tractors are built with Balanced Design —the ex- 
clusive Mack practice which assures you of the 
most efficient, economical, trouble-free truck. It 
is made possible by matching components so 
exactly that they function as a completely inte- 
grated vehicle for maximum service life. To 
achieve Balanced Design, Mack—alone among 
truck manufacturers —insists on designing and 
building all its vital components. 


Why not get in touch with your local Mack 
branch or distributor and let him show you the 
Mack B Model or the cab-forward N Model— 
there is one that is exactly right for your opera- 
tion. Mack Trucks, Inc., Plainfield, New Jersey. 
Mack Trucks of Canada, Ltd., Toronto, Ontario. 


7408 






MACK 


FIRST NAME FOR 


TRUCKS 


’ 
MACK 


J for over 7 straight years 


NO.1 
by far in sales of £ 
diesel trucks ¥ y 
<< 


Preerrt 















































Let’s talk about 
GETTING NEW 
CUSTOMERS... 


making routes smaller, 
more compact, easier to 
serve... increasing 
routemen’s profits... 
decreasing time on 
route... increasing time 
for selling 

































































More Time 
for Selling 























































ee 


@ Why wouldn’t prospective cus- 
tomers prefer to buy from you— 
if you sold ice cream on the 
routes? What else should prompt 
them to prefer your milk? What 
has your routeman to talk about 
when he knows to your cus- 
tomers “milk is milk”? What 
else have your present customers 
to talk about that separates you 
from all other dairies if they 
should want to recommend you? 
Why be just another milk source 
when you could be different— 
offer something special in service 
—in convenience? 


For FREE booklet, ‘‘How To 


Force New Profits Out of Retail 
Routes,” write... 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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Wentzel and Fluge, Inc., Chicago; 
Charles W. Dean, Turner Dairies, 
Anniston, Alabama; Rollie Duff, 
Marigold Dairies, Rochester, Min- 
nesota; Paul Blair, Hopewell Dairy, 
Bellefontaine, Ohio; Bob Koder, 
Babcock Dairy, Toledo, Ohio; Ed 
Williams, Creamland Dairies, Albu- 
querque, New Mexico and others. 


The sales portion of the confer- 
ence was featured by a presenta- 
tion by George Adams, advertising 
director of the Saturday Evening 
Post, who told members about “The 
60s — A Decade for Decision,” and 
one by Harry Bowser of Dairypak, 
Inc., on “Meeting the Selling Chal- 
lenge of the Fabulous 60s.” 


The Quality Chekd Dairy Prod- 
ucts Association was founded 16 
years ago by 22 independent 
dairies who sought strength through 
unity. That their original idea was 
well founded is reflected in the fact 
that membership today includes 
more than 150 independent firms 
with total annual sales of well over 
$200 million and an _ effective 
means of meeting competition. 





Maintained by the association is 
an independent laboratory for qual- 
ity control as well as a product 
development research kitchen. 


It has a Production Counselor 
who is responsible for enforcing the 
quality standards under the direc- 
tion of the Chairman of the Stand- 
ards Committee. 


Its field service men call on each 
member plant to help with current 
sales, advertising and merchandis- 
ing problems. Another part of the 
Association’s services is the Adver- 
tising Department, which helps 
plan sales events under the direc- 
tion of the Marketing Committee 
and follows details of program 
planning, agency direction and 
group purchases of advertising and 
identification materials by the 
membership. In addition an adver- 
tising agency is employed to de- 
velop through their creative talent 
a yearly round-the-calendar adver- 
tising and merchandising program. 


The Association also provides 
central buying facilities for dairy 
supplies and other services. 





BULK RELOAD STATION 
(Continued from Page 47) 


The milk is pumped out of the 
farm tank truck in 22 minutes. 
Everything else —the testing, the 
recirculation, the hooking-up of the 
tank milk to the plant pipeline, the 
washing of the truck tank when it 
is emptied — all of these functions 
consume another 38 minutes. In all 
about 60 minutes are spent on the 
whole operation. Meantime, other 
plant functions continue. 


Except for the paper work, one 
plant man does the whole job. One 
woman handles the secretarial and 
paper work, for Clymer, Sherman 
and some for Union City, Pa. 


To all intents and purposes, how- 
ever, the plant man does the entire 
job in the working area. He can be 
unloading one farm truck, washing 
another and loading the big tanker 
all at once, or he can be doing any 
of a number of other combinations 
of similar activities. This versatility 
is made possible through the full 
use of modern technological de- 


vices, methods and systems. 


One of these devices is an elec- 
tronic cut-off that automatically 
stops the flow of milk into the 
large, over-the-road tanker. The 
stationary tanks, the truck tanks 
and the pipelines are cleaned in 
place from a push-button panel. A 
twist of the wrist and the flow is 
diverted from one tank to another. 
Spray balls are used in cleaning 
farm pickup tanks. 


With the present equipment one 
man can handle 15,000 gallons of 
milk in one shift. According to 
Howard Hanna, League Division 
representative, 40,000 gallons of 
milk can be put through the re- 
load station in less than two shifts. 


Not yet operating at capacity, 
the plant is expected to handle: 


Estimated 
No. of cans a Cost per CWT 
500 a 20 cents 
1,000 a 12 cents 
1,500 @ 8 cents 


Right now the plant is handling 
4,000 gallons a day, but the vol- 
ume will rise as the flush comes 
on and more of the farmers around 
Clymer, N. Y., switch to bulk tanks. 
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FROM THE WORLD LEADER IN PACKAGED AUTOMATIC BOILERS AND BURNERS 
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PER CENT OF RATING 


Constant fuel-air ratio assures maximum efficiency at any 
load...cuts operating costs...returns investment faster 


Whether you operate a Powermaster boiler from a low of 20% 
to a high of 100% of capacity, you get the same high 
constant efficiency. With O&S exclusive 5 to 1 turndown, 
fuel-air ratio is maintained at all loads with the same low 
a of excess air (2.8% Ove) and high percentage of CO, 
(13.5%). 

This constant efficiency is important to you for three reasons: 
1. Lower operating costs; 2. faster return on your investment; 
3. more uniform heating, more uniform process and 
improved product quality. 

Whether your requirements are for comfort heating, process 
or power, you’ll pay for your boiler investment faster with 
an O&S Powermaster. For information on all Powermaster 
benefits, call your nearest O&S representative or write for 
Bulletin 1260. 


ORR & SEMBOWER, INC. 
900 Morgantown Road 
Reading. Pa. + Since 1885 


PACKAGED AUTOMATIC BOILERS 





Write No. 127 on Reader Service Card 


May, 1960 127 








Unfair Trade Practices Bills 


Top NIDA Agenda 


ee | 
HE FEDERAL Trade 


Commission has pending at vari- 
ous stages of litigation 23 anti- 
monopoly complaints involving 
dairy respondents. These com- 
plaints constitute a significant per- 
centage of the Commission’s anti- 
monopoly work,” William R. Tin- 
cher, associate director of FTC’s 
Bureau of Litigation told more 
than 200 members of the National 
Independent Dairies Association. 


Addressing the third annual con- 
vention of the Association held in 
Washington April 3-6, Mr. Tincher 
described the function of the Fed- 
eral Trade Commission as “. . . a 
legal and economic policeman in 
the affairs of the nation’s economy.” 
However, the job of policeman in 
the complex field of trade regula- 
tion becomes more difficult as the 
nation grows in terms of numbers 
of people and size of the economy. 
Mr. Tincher quoted a statement 
made by FTC Chairman Earl W. 
Kintner, who declared, “With a 
total staff of less than 750 em- 
ployees and sustained by a budget 
of approximately $7 million, the 
Commission must exercise judg- 
ment and sharp selectivity in its 
choice of instances appropriate for 
formal proceedings chosen from 


By NORMAN MYRICK 


FTC’s Chairman Earl W. 
Kintner 


the broad spectrum of a $475 bil- 
lion economy. 


Mr. Tincher’s observations came 
to a group seeking an answer to 
the question of unethical com- 
petition which occupies such a 
prominent place in dairy industry 
thinking. Other speakers, including 
Congressman James Roosevelt and 
FTC Chairman Kintner, explained 
present or projected machinery de- 
signed to cope with the problem. 
The good words, however, that 
were so stimulating two years ago 
and again a year ago began to 





California’s Congressman 
James Roosevelt 


sound discouragingly familiar as 
they were repeated, with but minor 
variations, for the third time. 
Substance of the talks given by 
FTC and Department of Justice 
officials held that the economy of 
the United States is dynamic, that 
monopoly is bad, that competitive 
free enterprise is good, that the 
FTC is enforcing the law as best 
it can with limited resources, that 
new laws are needed, that new 
laws are not needed, that the FTC 
stands ready to help the small busi- 
nessman, the Department of Justice 














Fill-Rite Creamer Caps’ notched tab 
eliminates undesirable metal stitch. Goes 
on creamer either side up, making hand- 
capping a faster operation. 2 sizes: fits % 
oz. or % oz. and 1 oz. creamers. Unclut- 
tered face gives your advertising message 
greater impact. Caps available plain or 
printed in one or two colors. Prices, more 
details on request. 


paNGETO THIS MODERN CREAMER CAP! 


© LIFTS OFF EASIER 
CHAS MORE CLASS 
C> MORE SANITARY 
© DOESN'T HIDE AD 
© COSTS NO MORE 


Also Mfrs. of DISPENSEAL Machine for Filling and Capping Creamers 
FILL-RITE CORPORATION + 353 CANAL ST., N.Y.C. 13 * RE 2-3481 
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why leading dairy carton makers 
specify coatings containing A-C* Polyethylene 


L. 
wr 


More and more carton manufacturers and using an A-C Polyethylene-paraffin blend. You'll 
dairies are turning to A-C Polyethylene-paraf- find it imparts a smooth, even finish with a 
fin blends—and for some very good reasons. pleasant, plastic-like feel . . . gives greater cov- 
Greater carton strength, for one. Carton coat- erage per pound of wax, with no bare spots. It 
ings containing A-C Polyethylene reduce leak- reduces down time for cleanups. And A-C Poly- 
ing, flaking and bulging to an absolute mini- ethylene is stable in liquid storage systems. 
mum. They enable cartons to withstand rough Your supplier is familiar with A-C Polyethy]l- 
handling and increase their shelf life. ene-paraffin coatings. Ask him for them . . . or if 
And there are other important advantages in you want more information, write us today. 


4 


llied | SEMET-SOLVAY PETROCHEMICAL DIVISION 
hemical | Dept. 574-D, 40 Rector Street, New York 6, N. Y Write No. 129 on Reader Service Card 


National Distribution * Warehousing in Principal Cities 





Officers of the National Independent Dairies Association elected for the coming year are, from 
left to right: Assistant Treasurer Guy F. Radway, Radway’s Dairy, New London, Conn.; Second 





Vice President Harold F. Reiter, Reiter and Harter, Akron, Ohio; Treasurer Roy Wells, Wells Blue 
Bunny Ice Cream Co., Sioux City, lowa; President J. C. Page, Page Milk Co., Coffeyville, Kansas; 
First Vice President L. M. Standley, Reiss Dairy Products Co., Sikeston, Missouri; Secretary Clyde 


W. Fruit, Edwardsville, Illinois. 


stands ready to help the small busi- 
nessman, that where abuse of free 
competition is discovered remedial 
steps will be recommended and it 
won't take much more than four 
years to get relief. 


The real red meat of the session 
was the report of the work that the 
Association is doing and the extent 
to which it has made itself a factor 
in cooling off some of the more 
fiery practitioners of questionable 
competitive tactics. The facts ap- 
pear to be that with about one- 
seven-hundred-and-fiftieth of the 
FTC staff National Independent 
Dairies Association has been able 
to put out nearly a dozen brush 
fires by knowing what to do when 
a market feels the heat of unfair 
competition. The presence of a 
Federal investigator at the scene 
of a price manipulation has a re- 
markable effect on the manipu- 
lators. It usually turns out that the 
investigator was steered in the right 
direction through the efforts of 
NIDA. The ponderous machinery 
of enforcement may not even start 
turning but the knowledge that one 
of Uncle’s boys is around has a 
way of turning lions into lambs in 
something of a hurry. 


NIDA’s ability to muster an im- 


pressive show of legislative strength 
continues to be one of its more 
unique attributes. At the Congres- 
sional reception, 87 Congressmen 
and Senators plus 14 Congressional 
Staff Assistants representing legis- 
Nearly 20 
per cent of the legislative authority 
of the United States, including such 
redoubtable figures as Lyndon 
Johnson, Estes Kefauver, Tom 
Steed and James Roosevelt, broke 
bread with milkmen from 30 differ- 
ent States. 


lators were on hand. 


Not given the notice that it 
merits is the work that NIDA has 
been doing in helping milk dis- 
tributors in their efforts to secure 
unfair trade practice legislation at 
the state level. Suggestions on the 
kind of legislation most likely to 
succeed plus suggestions on the 
techniques of getting a proposal 
enacted into law have been instru- 
mental in bringing unfair trade 
practice laws into being in at least 
one State and in moving other 
States closer to the realization of 
such legislation. 

In the Congress, NIDA is giving 
support to several pieces of legis- 
lation designed to further fair com- 
petition. These bills include HR 
8841 sponsored by Rep. Tom Steed 





(Dem., Oklahoma) which would 
amend the FTC Act by authorizing 
the Commission to issue a cease 
and desist order pending comple- 
tion of proceeding pursuant to a 
complaint; HR 9898 sponsored by 
Rep. James Roosevelt (Dem., Cali- 
fornia) which would prohibit ver- 
tical integration of food stores 
where such integration tends to 
create a monopoly; and HR 10235 
sponsored by Rep. Wright Patman 
(Dem., Texas) which would outlaw 
sales below cost where such sales 
tend to create a monopoly, give 
parties injured as the result of sales 
below cost the right to sue for 
treble damages, authorize injured 
parties to seek injunctive relief in 
Federal District Courts and give 
the Federal Trade Commission 
jurisdiction over regional price dis- 
crimination. 


An indication of the importance 
which independent milk distribu- 
tors attach to the work of the Asso- 
ciation was contained in the report 
of L. M. Standley of Sikeston, Mis- 
souri, Chairman of the Membership 
Committee. Mr. Standley reported 
that 80 new members had been 
added to the Association roster in 
the last year bringing total mem- 
bership to 440. 
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The Timken-Detroit TKP-500 with wheel-powered, 
gear-driven power take-off supplies all the power 
necessary to keep any cargo cooled to the right 
temperature. 

The TKP-500 is your most dependable source of 
power to cool or freeze the biggest shipment... 
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, hither dey. ROCKWELL-STANDARD 


Timken-Detroit’ TKP-500 Trailer Axles 
Klimmate Auxiliary Engines On 
Refrigerator Trailers’ 


LOW COST POWER FROM THE 
WHEELS ELIMINATES THE 
NEED FOR A DOGHOUSE... 


gives you these important time 
and money-saving advantages: 


Lowers maintenance cost—there’s no 
auxiliary engine to service .. . no down 
time. 


Lowers operating cost—there’s no auxil- 
iary engine fuel cost. 


noise. 


Lowers initial cost—the TKP-500 elimi- 
nates the cost of an auxiliary engine. 


Saves weight—by eliminating weight of 
doghouse, more payload weight can be 
added. 


For greater safety, less maintenance 


and more payload, specify 
Rockwell-Standard Axies. 


3 Quieter operation—no auxiliary engine 





iy 


t for pennies! 


even under the roughest of “stop-start” city 
driving conditions. 

No tandem matching problems. . . the TKP-500 
“Power-Take-Off” axle is a perfect companion to 
the standard TK-500 Series Trailer Axle ... The 
Accepted Standard of the Industry. 
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seen in Oklahoma study 


RODUCERS WITH an an- 


nual volume of 225 thousand 
pounds of milk can pay for all bulk 
tank cooling costs in five years out 
of added returns over can cooling. 
This is the essence of an excellent 
study of costs and savings of bulk 
milk tanks on Oklahoma dairy 
farms made by K. A. Boggs, F. A. 
Mangum, Jr., and L. V. Blakley of 
the Department of Agricultural 
Economics, Oklahoma State Uni- 
versity. Copies of the study, Bulle- 
tin B-541, can be obtained from the 
Experiment Station, Stillwater, 
Oklahoma. 


The study was based on the ex- 
perience of 50 farms shipping to 
the Oklahoma metropolitan market- 
ing area. Information was also ob- 
tained from the Central Oklahoma 
Milk Producers Association, the 
Market Administrator, bulk tank 
manufacturers, the Central Rural 
Electric Cooperative, and other 
firms actively engaged in selling, 
installing and servicing bulk tanks. 

Total cost of bulk tank cooling 
included cost of tank installed plus 
insurance and finance charges; cost 
of related improvements such as a 
new or remodelled milk house, 
electrical wiring, hot water heater, 
improvement of access road; cost 
of cooling which included interest, 


Bulk tank savings for producers 


depreciation, insurance, taxes, elec- 
tricity, repairs; and cost of clean- 
ing the tank consisting of labor and 
supplies. 


As might be expected, costs on 
individual farms showed a wide 
range depending upon the condi- 
tion of the farm and the size of 
the tank installed. Cost of tanks 
installed ranged from $1,628 for 
100 gallon tanks to $5,052 for 
1,000 gallon tanks. Milk house 
work ranged from zero to $200 
while wiring ran from nothing to 
$100. 


Cost of Electricity 


Perhaps the most startling of the 
variations occurred in the cost of 
electricity per hundredweight of 
milk cooled. The investigators felt 
that studies made of electricity 
costs in other markets were not 
applicable directly to weather con- 
ditions prevailing in the metropol- 
itan Oklahoma milkshed. Check 
meters were installed on four farms 
in the central part of the State. 
The meters were read monthly 
and related to the total amount of 
milk cooled. The experiment was 
started in August and concluded in 
November. 

The investigators report: “There 
was a large variation among the 






tanks in electricity consumption. 
The first tank was considered as 
representative of ideal conditions 
in that it was a direct expansion 
type, had an air and water-cooled 
condenser, and had a high percent- 
age of utilization. The second tank 
was the same size as the first, 500 
gallons, but had only air cooling of 
the compressor and had a low util- 
ization percentage. The electricity 
consumption per 100 pounds of 
milk cooled was about twice as 
large for the second tank as for 
the first. 


“Previous studies have indicated 
that small changes in percentage 
utilization did not significantly af- 
fect the cooling cost per 100 
pounds. This study indicates that 
large changes in the percentage 
utilization will affect cooling cost. 
At the beginning of the test, the 
percentage utilization of the second 
tank was 16 and the kilowatts per 
100 pounds were 2.5287. By the 
end of the test, the percentage util- 
ization for this tank was 41 and 
the kilowatts per 100 pounds were 
1.0042. Based on the experience 
with the other tank, a significant 
part of this decrease was caused by 
the increased utilization. 


“The third and fourth tanks were 
about equal in size (250 gallons). 















SPECIAL COMMODITIES DIVISION Mills 


cows can be sensitive ...so don’t tell them 
you're using General Mills Vitamin Concentrates 
to wmprove their product! Milk, we know, is nature’s most nearly © 


perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 

requirements of 9 out of the 10 essential vitamins and minerals e 
for which levels have been set. © 


Write for our dairy-proven MVM promotion. 
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A 30-day test will prove it! 








You get the best HTST cleaning job possible 


Diversey DiLac and TEMBRITE are the most efficient completely safe for your equipment. It completes the 
one-two punch for HTST cleaning. Specially com- job of penetrating, softening and removing even the 
pounded to end milkstone problems, the DiLac- toughest burned-on deposits. 

TEMBRITE Method allows fast, thorough in-place Your Diversey D-Man is trained to help you find 


cleaning. 


Ditac is a fully inhibited acid with a balanced niques. A 30-day test will prove that you get the best 
combination of wetting agents that delivers pene- HTST cleaning job possible. Write Dairy Depart- 
trating cleaning power. TEMBRITE, a highly alka- ment, The Diversey Corporation, 1820 West Roscoe 
line compound which contains no free caustic, is Street, Chicago 13, Illinois. 


DIVERSEY _ =. |@ 
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with the Diversey Dilac-Tembrite Method 


cleaning short cuts and new money-saving tech- 


















Annuai Costs of Owning and Operating Bulk Milk Tanks, Oklahoma City Milkshed 
(dollars) 





























Fixed Costs Variable Costs Total 











Tank Size Interest on Electricity Cleaning Costs Annual 
(Gallons) Depreciation Investment Taxes Insurance Cost Repair Labor Supplies Costs 
100 104.00 37.19 16.17 3.59 31.95 32.32 36.60 29.76 291.58 
150 123.87 44.88 19.51 4.34 47.92 37.27 39.00 30.96 347.75 
200 137.91 49.80 21.65 4.81 63.88 41.83 41.40 32.40 393.68 
250 145.81 52.86 22.98 5.11 79.86 43.75 43.44 33.36 427.17 
300 163.28 58.92 25.62 5.69 95.81 49.62 45.60 34.58 479.12 ) 
400 187.37 67.55 29.37 6.53 127.75 57.08 50.64 36.96 563.25 
500 213.95 77.62 33.75 7.50 159.72 64.16 54.60 39.24 650.54 
600 243.66 87.89 38.21 8.49 191.62 74.12 59.40 41.64 745.03 
800 301.64 109.35 47.54 10.56 255.50 90.65 68.04 46.44 929.72 
1000 318.33 115.38 50.16 11.15 319.38 95.70 76.44 51.24 1037.78 





SOURCE: Computed from budgeted data. 


Metered Electricity Consumption and Costs for Four Bulk Milk Tanks; Oklahoma City Milkshed, 1958 








Time Period Percent Amount KWH Average Number Average Cost 
Meter of of Tank of Milk KWH per of Kilowatts Per Farm 
Number Test Utilization Cooled Consumed Cwt. of Milk Used per Day Per Day (cents) 
(cwt.) 
14 Aug. I-Nov. 3 87.81 1373.296 1105.5 -8050 16.328 40.8 
2b Aug. 1-Nov. 3 26.51 414.586 719.0 1.7343 7.543 18.9 
3¢ July 25-Nov. 3 66.58 554.146 667.0 1.2036 6.588 16.5 
44 Aug. 1-Nov. 3 85.45 587.910 830.5 1.4126 12.563 31.4 
Total 2929.938 3322.0 43.022 
Average 66.59 732.484 830.5 1.1338 10.755 26.90 





“500-gallon open top type tank; direct expansion compressor installed remote, air and water cooled. Compressor motor 3 H-P., 
27.5 amps; agitator motor, 1/3 H.P., 5.6 amps; two fan motors. 


> 500-gallon vacuum type tank; direct expansion compressor installed remote, air cooled. Compressor motor, 3 H.P., 19 amps; agitator 
motor, 1/6 H.P., 3.41 amps; two fan motors, 1/12 H.P., 1.8 amps. 


©255-gallon vacuum type tank; direct expansion compressor attached, air cooled. Compressor motor, 112 H.P.; agitator motor, Ys H.P., 


2.6/1.3 amps; two fan motors. 


4250-gallon open top tank; direct expansion compressor attached, air cooled. Compressor motor, 3 H.P., agitator motor 1/6 H.P., amps 


3.6; two cooling fans. 


Both had direct expansion air- 
cooled compressors attached to the 
tank, but one had a much larger 
compressor motor than the other. 
The electricity consumption per 
100 pounds of milk cooled was 
larger for the tank with the large 
compressor motor.” 


Total cost of cooling milk with 
a bulk tank was found to range 
from $292 per year for the 100 
gallon tank to $1,038 for the 1,000 
gallon tank. Per hundredweight, 
this amounted to 26 cents for the 
100 gallon tank down to 9 cents 
for the 1,000 gallon tank. 


In assessing the financial virtues 
or faults of bulk tank cooling, tank 
performance must be measured 
against the alternative of can cool- 
ing. The authors found that costs 
in bulk handling were somewhat 
greater than costs in can cooling. 
These differences tended to become 
less as the size of the tank in- 
creased. With the largest size 
tank—1,000 gallons—the differ- 
ence shifted in favor of the bulk 


tank. In other words, with a 1,000 
gallon tank the cost was less than 
it would be with a can cooling 
system. 


However, if there were greater 
costs in general associated with 
bulk tanks there were also added 
returns. The principal source of 
added returns were premiums for 
bulk milk, lower hauling costs and 
less milk loss from spillage. 


Premiums of 10 cents a hundred 
were paid to producers at the time 
of the survey. Hauling costs in 
cans averaged 46 cents a hundred; 
with bulk milk the average cost 
was 30 cents giving a net saving of 
16 cents. Research reports from 
the Dairy Department at Oklahoma 
State University placed the loss at 
1.7 cents a hundred for can milk. 
With bulk milk there is no such 
loss to the farmer inasmuch as he 
is paid for what is in the tank. On 
the basis of these figures, total 
added returns to producers came 
to 27.7 cents a hundredweight of 
milk. 






The researchers concluded, “The 
total cost of cooling milk was about 
26 cents per 100 pounds for the 
100 gallon tank and decreased as 
the size of the tank increased until 
the cost reached 9 cents per 100 
pounds for the 1,000 gallon tank. 
These costs assume a tank usage of 
72 per cent of capacity. Based on 
the size of the tanks actually used 
by the sample producers, costs de- 
creased about six per cent for each 
10 per cent increase in size of 
tank. Large volume producers had 
tank sizes which corresponded 
more closely with actual volumes 
of milk cooled than small volume 
producers. 

“Added returns were greater than 
added costs for most of the pro- 
ducers sampled. In fact, the added 
returns were sufficient to pay for 
the tank in five years based on the 
average total can costs. For large 
volume producers, the added re- 
turns for converting to a bulk tank 
would be sufficient to pay for the 
tank in five years even if fixed can 
cooling costs were ignored.” 
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*Seqlene” is a trademark of 
Pfanstieh! Laboratories, Inc., Waukegan, Ill. 
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r best buy in bottle washing additives! 
Se effective, only a small amount is needed to 
Bqual the sequestering power of other additives. 


—but a unique combination of sugar acid salts, Seqlene 
surpassed in caustic washing solutions 


CHECK THESE ADVANTAGES SEQLENE 
INGS TO YOUR BOTTLE WASHING OPERATION 


's in regions of varying water hardness have solved 

anding bottle washing problems... greatly improv- 
@he efficiency of their operation—just by adding new 
ene Sequestrant to their caustic solution. 


_ Easy-to-use Seqlene reduces percentage of rejects. Con- 
felis excess lime scale on machine parts. Eliminates interior 
t le haze. And produces brighter, more sparkling bottles. 
¥ a at’s more, Seqlene is economical to use. That’s because 
fs so “powerful,” only a small amount is needed. In strong 
ikaline solutions Seqlene solubulizes rust, lime scale, and 

; Dther calcium deposits. 


Whether you use a caustic solution or any one of a num- 
pber of washing compounds on the market, remember this: 
F you can increase the sequestering power, improve the over- 
all effectiveness, and lower costs... just by adding Seqlene. 


Why not test a Seqlene Sequestrant in your own bottle 
washing operation? For sample and further product and 
application data, see your Staley representative or write: 


A. E. STALEY MFG. CO., DECATUR, ILLINOIS 


Branch Offices: Atlanta * Boston * Chicago * Cleveland * Kansas City 
New York ¢ Philadelphia «* San Francisco * St. Lovis 


Sealene 


SEQUESTRANTS 














A salute to the nation’s newest 
State is a theme that will run 
through All Star promotions this S] 
year. Leis, straw hats, hula girls 
and a Hawaiian orchestra gave 


the colorful promotion an appro- t rf 
priate send-off. 


CHERRY PINEAPPLE 


ICE CREAM 





on trucks, accounting 


ins, BY a solid record of 
past achievements and the vision 
of new opportunities ahead, repre- 
sentatives of 68 member companies 
of All Star Dairy Association took 
stock of the future with prudent 
enthusiasm. Meeting at New York’s 
famed Biltmore Hotel, March 31 
through April 2, 200 milk and ice 
cream people from 17 states pon- 
dered the fields opening up for 


Created originally as a device 
for pooling purchasing power in 
the procurement of advertising and 
merchandising materials, the Asso- 
ciation has moved ahead to the 
point where it is considering the 
possibility of a group accounting 
program, large scale buying of gas- 
oline, tires and oil, a quality con- 
trol program and the development 
of sales training activities. 


All Star looks at group action 


was initiated by Florian V. Solzan, 
well-known representative of the 
Edward B. McClain Co., Mem- 
phis, Tennessee. Emphasizing the 
crucial importance of sound cost ac- 
counting as a basis for sound deci- 
sion making, Mr. Solzan illustrated 
his observations by a sample of cost 
comparison among six dairy mem- 
bers of the All Star association. The 
differences in costs between the 


them as the result of their growing 
strength. 










six companies that were revealed 
Exploration of the new potential by the study demonstrated most 








All Star directors include some of the best men in the business. They are, front row, left to 
right: Frank Redmond, Dick McClellan, Larry Shehadey, Cecil Lewis, Ralph Gardiner, Carl Sold- 
wedel. Back row, Pete Davis, Ed Moser, John Utterback, Bob Locke, Earl Hottenstein and C. H. @E 
Williard, Jr. Director A. W. Brown, Sr. is not shown in the photograph. 
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cost — are found in Nested Pure-Paks. 


cartons to nest one into another. 


pletely eliminate breakage problems. 


foot area. 


The design of the “‘tapered-to-fit-your- 
hand” carton enhances sales appeal. 


WRITE — WIRE — 
TELEPHONE TODAY 
for complete details on the 
‘ profit-making Nested Carton 


program: 


MLRECO CALIFORNIA, INC., LODI, CALIF. 
NORTHWEST ILRECO, INC., PORTLAND, ORE. 
POTLATCH FORESTS, INC., SIKESTON, MO. 
®Ex-Cell O Corp PAPER PACKAGE CORP., ST. PAUL, MINN. 
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HERE’S WHY 


smaller dairies are switching 
to —_ »\’ NESTED Pure-Pak 
: | Gontainers 





All the advantages of paper — at a sensible 


The tapered design allows the pre-formed 
Save on freight, storage, manpower. Com- 


Only 1/7th the amount of space required. 
Store 20,000 Half-Gallon cartons in a 7 x 14 
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dramatically the fertility of the field 
being explored and the extent to 
which collective participation could 
benefit members of the organiza- 
tion. The fact that members of the 
association were willing to be iden- 
tified and to help other members 
correct unnecessarily high costs 
was, Mr. Solzan declared, the first 
and biggest step toward the realiza- 
tion of the potential. 


Members had scarcely climbed 
down from the mountain tops of 
accounting when they were jolted 
by what they saw in transportation. 
By joining forces in the purchase 
of supplies they offer a collective 
market for several million gallons 
of gasoline, several thousand tires, 
tens of thousands of quarts of oil 
and hundreds of trucks large and 
small. The economies of purchas- 
ing in such large quantities, a 
possibility that transportation au- 
thority Robert P. Bowler assured 
them was perfectly feasible and 
honorable, ran into big money. An 
estimate of savings as high as 
$200,000 was advanced. 


Big function of All Star up to 
this time has been the coopera- 
tive development and purchase of 
advertising and merchandising ma- 
terials. An impressive array of 
materials was displayed in the con- 
vention hall. These included full 
color billboards, newspaper ads, 
point of sale material and a variety 
of colorful accessory pieces. 


The members were shown actual 
materials on the promotions run- 











ning from May until December, 
and in addition were shown rough 
layouts of the 1961 planned pro- 
motions. The association has 6 
major promotions per year. Each 
promotion offers to members a 
complete advertising and merchan- 
dising program including TV spots, 
radio spots, full color billboards, 
two-color and one-color newspaper 
ads in three different sizes, full 
color point of sale material in three 
sizes, two sizes of truck cards, re- 
tail slips, driver badges, and drop- 
in dealer mats. In addition the 
association also has six flavor-of- 
the-month ice cream promotions 
per year utilizing most of the above 
materials. 

The 1960 summer promotion is 
built around a Hawaiian theme in 
honor of the newest addition to the 
family of United States. The pres- 
entation was ushered in with a 
fanfare of Hawaiian music and 
favors distributed among the mem- 
bers. The Association’s advertising 
agency, Fessel, Siegfriedt, Dooley 
and Moeller of Louisville, Ken- 
tucky, conducted the advertising 
and merchandising portion of the 
meeting. 


Other speakers on the program 
included Dr. W. M. Roberts, head 
of the Dairy Department at North 
Carolina State College and Norman 
Myrick, editor of the American 
Milk Review. Dr. Roberts discussed 
quality control of dairy foods. Mr. 
Myrick spoke on the influence of 
population trends relative to mar- 
ket development. 


Officers and directors for the 
coming year are: President, Ralph 
Gardiner, Gardiner’s All Star Dairy, 
Garden City, Kansas; vice-presi- 
dent, Frank Redmond, Superior, 
All Star Dairy, Statesville, North 
Carolina; secretary-treasurer, Rich- 
ard McClellan, McClellan’s All 
Star Dairy, Lancaster, Ohio. In 
addition to the officers, other di- 
rectors are: A. W. Brown, Sr., 
Brown’s Velvet Ice Cream Co., New 
Orleans, Lousiana; Edward Davis, 
Royal Crest All Star Dairy, Dayton, 
Ohio; Earl Hottenstein, American 
All Star Dairy, Evansville, Indiana; 
Cecil Lewis, Tom Cooper Farms 
All Star Dairy, Ardmore, Okla- 
homa; Robert Locke, Golden Locke 
All Star Dairy, Kalamazoo, Mich- 
igan; Edward Moser, Med-O-Pure 
All Star Dairy, Washington Court 
House, Ohio; Larry Shedadey, Pro- 
ducer’s All Star Dairy, Fresno, Cal- 
ifornia; Carl Soldwedel, Senn’s All 
Star Dairy, Canton, Illinois; and 
C. H. Williard, Jr., Lindale All 
Star Dairy, High Point, N. C. 


Founded in 1957 

The association was founded on 
July 1, 1957 with 23 original mem- 
bers. John D. Utterback, founder 
and executive director, predicts a 
membership of 100 companies by 
their next annual meeting. The 
present members of the association 
represent total gross sales of about 
140 million dollars in dairy foods 
at this time. It is expected that fhe 
200 million gross sales mark will 
be reached within the coming year. 











NEED A BULK TANK TESTER FOR MIXED SAMPLES? 
Use our MODEL J TESTER... Or for off-the-bottom tests use our 


MODEL 40 TESTER. Both equipped with the .40 Head. 


Water aspirator which fits conveniently to screw-type faucet provides a quick, 
easy method of sediment testing. A 44 turn of the funnel unit permits the fast 
insertion. Can be installed for either right or left hand operation. It is not neces- 
Sary to remove the funnel in order to remove the disc. The MODEL J is easier 
to clean because running water can be backed up through the complete unit. The 
funnel, which is stainless steel, is designed in such a way that there is no danger 
of cutting the disc when attaching the funnel. Because of the stainless steel baffle, 
the swirl of the liquid is eliminated and a better distribution of sediment on the 
disc is achieved. The baffle can also be easily removed for cleaning. Body has 
.40 adapter for pint mixed samples. 


CLARK DAIRY SUPPLY CO., INC. 


(Formerly L-W Dairy Supply Company) 


P.O. BOX NO. 185 
GREENWOOD, INDIANA 





CDS MODEL J 


For Mixed Samples. Also for 
scorched particles testing. 


Brass-Chrome Plate Satin Finish. Also available in Stainless Steel. Come equipped with .40 head for pint samples. 
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NATIONAL REJECTORS - 
THE RECOGNIZED LEADER 
IN COIN HANDLING 


EQUIPMENT FOR OVER 


25 YEARS 

















Our Speciality: Quality Products Backed by Service 


FOR 25 YEARS, since the very start of the vending industry, 
manufacturers and operators have learned to rely on 
National’s vast experience and 
nationwide coverage for help with their coin handling 
problems. They know that when they ask the man from National, service and 
assistance are prompt, capable and courteous. 
You can count on this same service anytime... anywhere. 
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NATIONAL REJECTORS, INC 


CALL THE MAN FROM NATIONAL 





FACTORIES: ST. LOUIS, MO. — HAMBURG, GERMANY 


BRANCH OFFICES: NEW YORK. CHICAGO, LOS ANGELES, DALLAS, ATLANTA, DETROIT, TORONTO, CANADA AND HAMBURG, GERMANY 
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| HE incidence of detectable 


mastitis is greater among older 
cows than among younger animals 
according to a report from New 
Zealand. Speaking before the Rua- 
kura Farmer’s Conference, Mr. T. 
Wallace of the Cambridge Veter- 
inary Club declared, “The eco- 
nomic theory in keeping good cows 
to as great an age as possible, 
thereby reducing the overhead cost 
of rearing up to milking age, is 
sound, but from a disease angle 
the figures taken from the 1958 
Dairy Board report give food for 
thought.” 


Mr. Wallace’s summary of the 
mastitis situation in New Zealand 
as reported in the New Zealand 
Journal of Agriculture were as fol- 
lows: 


“The recent survey of the mastitis 
position by the Dairy Board shows 
that 12.2 per cent of approximately 
26,000 cows were affected and of 
these 11.7 per cent were culled 
because of the disease or subse- 
quent low production. 


“The incidence of mastitis has 
remained fairly static over the last 
ten years, despite penicillin keep- 
ing the disease in check. 


“The incidence in 101 herds in 
1947-48 was 14.1 per cent of cows 


Mastitis, Penicillin, Pesticides 


and 4.8 per cent of the quarters, 
and in 398 herds in 1957-58 12.2 
per cent of the cows and 4.3 per 
cent of the quarters. We must rec- 
ognize that mastitis is as much 
with us as ever. 


Control Measures 


“The control measures suggested 
are essentially practical. It should 
be emphasized to everyone milk- 
ing that the only way infection is 
likely to be spread in a herd is via 
the hands and in the teat cups. 
Therefore: 


1. Use running water from a 
bail hose, with soap to wash 
the udder and stimulate a 
good let-down. 


bo 


Examine the foremilk toward 
the end of the stimulation 
period, preferably in a strip 
cup, using the thumb and 
forefinger only to draw a 
stream of milk from the teat. 
Do not allow milk to run over 
the hands and wrists. This 
is a cardinal fault, because 
from the hands milk is trans- 
ferred to other udders, back 
chains, and bail handles. 


wy) 


Rinse off the soap if desired 
and at the same time wash 


the hands. 





TABLE 1: Distribution of Mastitis According to Age of Cow 


Age of cow 


Number of cows affected 


Percentage of age 


(years) with mastitis group affected 
2 6.2 
3 267 7.4 
4 320 9.4 
5 to 9 1,478 16.2 
10 and over 410 19.0 
Total cows affected 2,726 ‘a2 





4. Have on hand an approved 
dairy disinfectant for dipping 
cups and sterilising hands if 
an infected cow has been 


milked or handled. 


5. Operate correctly adjusted 
milking machines efficiently. 
Milking shed organization 
must be planned so that 
milkers can operate the ma- 
chines correctly. Teat cups 
should be applied to properly 
stimulated udders and re- 
moved immediately the milk 
flow has ceased. 

“A common fault in New Zea- 
land milking sheds is the attempt 
by milkers to operate too many 
teat cup units, with the result that 
cups crawl up on the teats and 
damage udder tissue when milk is 
not flowing. 


Keep Herd Young 

“Finally in a mastitis-control 
policy it is well worth while at- 
tempting to keep a commercial 
herd reasonably young. The eco- 
nomic theory in keeping good cows 
to as great an age as possible, 
thereby reducing the overhead cost 
of rearing up to the milking age, 
is sound, but from a disease angle 
the figures in Table 1, taken from 
the 1958 Dairy Board report, give 
food for thought. 

“In the light of the high percent- 
age of wastage in the ten years 
old and over group a good case 
can be made out for a young herd.” 


Report from the Bay State 

In just three months time, a large 
proportion of milk processing 
plants in Massachusetts have ex- 
panded their quality control pro- 
gram to include regular checks for 
bacterial inhibitors in their milk 
supply. 

A still more difficult problem, 
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A. P. FITCH ARTHUR Y. HOKE J. A. SHAROFF 
Red Ow! Stores District Mgr., President, 


DEPEND ON THE ee Produce Distributors Denver, Colo. 


Aurora, Colo 


King of a Refrigeration 


» THERMO KING 


No matter what your refrigeration problem, you, too, can 
depend on Thermo King. Thermo King offers you fully 
automatic cooling and heating in the size unit and power 
plant you need. Self-contained units are powered by gaso- 
line, diesel, propane, or electricity. 23 years of specialized 
experience guarantees you most capacity at least cost. \n- 
terested? Write us for more details. 








World Leader in Transport Temperature Control 


: i THERMO KING CORP. 
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BLASTS 


HIGH PRESSURE STEAM! 


Electro-Magic| 


MOTOR STEAM CLEANER 


Large steel wheels 
supplied. Rubber 
tires extra. 


qas= Selis for NY 


$32900 


eg Factory 








Ideal for hundreds of Clean- 
ing Jobs in Dairy Plant. 


Clean and Sterilize walls and 
floors, machinery, conveyors 
and tanks. 


Perfect for Cleaning trucks 


and other motorized equip- 
ment. Add years to life of 
equipment. 


UP TO 100 LBS. of Steam Pres- 
sure All Day Long. 
FULLY AUTOMATIC ... Just 
Push a Button and You Have 
Steam. 

PAYS FOR ITSELF. One Un- 
skilled Laborer Can Operate. 
OIL FIRED... Burns Clean. 
ideal for Inside Work. 

OVER 20,000 Electro - Magics 
now in use. Guaranteed for Life. 
HOT WATER Rinse Attach- 
ment on every Electro-Magic 








DEALERS Wanted - Write Today 
Make Up To $500 Per Week 


0 Please rush additional information. 


0) Please arrange demonstration. 
0 I am interested in dealership. 
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“Pesticides are chemicals 
that are used to kill insects 
~—D.D.T. is a familiar ex- 
ample. There are about 15 
other chemicals in the same 
group. These include lindane, 
dieldrin, toxaphene, hepta- 
chlor, etc. There is another 
group called organic phos- 
phates such as malithion, 
parathion and others. The 
part phosphates play in the 
picture is not thoroughly un- 
derstood. 


“It is well known that when 
cows eat feed that has been 
sprayed or dusted with 
D.D.T. the material finds its 
way into the cow’s fat and 
into the milk for a long time 
afterwards. It is fat soluble 
and found only in the fat. 
Herds have been shut off and 
butter condemned because of 
this contamination. 





The Problem Is One of Prevention 


“The tests used for detect- 
ing these compounds are 
complicated beyond words. 
There is no simple test that 
can be used to check all 
farmers and all supplies. The 
problem is one of prevention. 
Sell your farmers on the idea 
that they can raise their 
crops, spray when needed and 
still take no chances on con- 
taminating their milk with 
chemicals. There are 1960 
spray schedules available 
from County Agents. These 
schedules are safe if followed 
exactly. It is important to 
realize that many chemicals 
used in past years must not 
be used now.” 


—Theodore Marcus, Director, 
Massachusetts Dairy Labora- 
tories. From an address be- 
fore the Maine Milk Dealers 
Association. 








however, faces the industry in de- 
veloping a program to assure the 
absence of pesticides in milk. Pesti- 
cide residues usually get into the 
milk by misuse of these materials 
around the milking herd or by the 
cows eating grass, silage or hay 
that have pesticide residues on 
them. A feasible solution to this 
complex problem is more difficult 
because of the many possible 
sources of contamination, most of 
which are beyond the individual 
farmer's control. 


Misuse of pesticides in and 
around the barn is but one of the 
many possible causes of contamina- 
tion. Others include contamination 
of forage crops and pastures during 
aerial spraying for mosquito con- 
trol; spray drifting from roadside, 
utility right-of-way, or orchard 
spraying; and municipal tree spray- 
ing programs. 


To make a good solution still 
more difficult to find, conflicting in- 
terests are prevalent. For example, 
it is beneficial to the community 
to spray for mosquito control yet 
detrimental to the dairyman whose 
pastures are in the sprayed area. 
Futhermore, it is necessary for 


orchardists to spray regularly dur- 
ing the growing season, yet it can 
cause residues on nearby forage if 
winds cause the sprays to drift. 


Another problem is the difficulty 
of testing milk for these residues. 
Only highly trained personnel in 
specially equipped laboratories can 
make the analysis. In fact, the 
University of Massachusetts cur- 
rently has the only laboratory in 
the state that is suitably equipped, 
and that laboratory can handle 
only a very limited number of 
samples. 


Problem in Connecticut 

An example of how the problem 
of pesticides can create a conflict 
of interests occurred recently in 
Connecticut. A forest pest control 
program in New York involved 
dusting a forest area along the 
State line that separates New York 
and Connecticut. The dusting was 
done by airplane. Some of the 
dust from the enterprise blew 
across the boundary line and 
drifted on to pasture used by a 
Connecticut milk producer. The 
amount of dust was not sufficiently 
great to harm the cattle but it was 
enough to show up in the milk. 
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COMING SOON 


Watch for significant new 
features and design im- 
provements developed by 
VAN-VETTER research 
engineers. Soon to be an- 
nounced. 





LES Fg iis 
Write . 143 a Reader 


May, 1960 





Service Card 














= 


ld Mt lia 


WARRANTEED 
FOR 10 YEARS 


MEETS ALL 3-A 
SANITARY REQUIREMENTS 


tr 


farm bulk milk 
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With a VAN-VETTER all-stainless steel cooling tank installed at your 
farm, you will be able to market a higher quality milk at “Premium” 
prices. VAN-VETTER guards your milk with constant vigilance and 
lets you go on about your work. As warm milk enters the tank it is 
blended and cooled immediately. Automatically it is kept at your 
desired temperature, without icing, until it is pumped into the bulk 
tank delivery truck. 






When emptied, the tank can be cleaned thoroughly in five minutes 
and is ready for the next milking. Besides the premium of higher 
quality, you get extra dividends in the hours of labor and time saved. 
You even get paid for more milk, because there is no loss from 
spillage or inaccurate calibration. 


Let others take the penalties . . . install a VAN-VETTER bulk milk 
tank and start getting PREMIUMS. Ask for the facts, today! 


VAN-VETTER INC. 


2130 Harbor Ave. S.W., Seattle 6, Washington 
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This Year ADA Authorizes 
Seven Research Projects 


AT in the diet and its possible 
} relationship to heart disease 

is the subject of a research 
project authorized by the American 
Dairy Association at its 20th an- 
nual meeting in Chicago. Titled 
“Effects of Fats Including Butter- 
fat on Body Fat Composition,” 
the new study got under way April 
15 at the University of Illinois, 
Urbana, under the direction of Dr. 
Fred A. Kummerow. 


The Illinois scientist proposes 
that if the soft fats and oils pre- 
dominate in the diet, they may 
drastically affect body composition 
and normal body processes. Dr. 
D. H. Jacobsen, product-nutrition 
research director of American 
Dairy Association, declares, “New 
equipment and methods now avail- 
able make possible a new approach 
to this type of research. The study 
is being made with rats, using both 
blood and body fat samples. Anal- 


ysis will also be made of blood 
samples from human subjects on 
both corn oil and normal diets.” 


ADA also gave renewed support 
to six product-nutrition projects 
and one market research project. 
They include: Another fats-heart 
project directed by Dr. Kummerow; 
“A Study of Chemical and Physical 
Properties of Compounds Respon- 
sible for Feed Flavors in Milk,” 
under Dr. L. E. Aurand at North 
Carolina State College, Raleigh, 
N. C.; a one-year grant for Dr. 
N. S. Golding’s research on a new 
solids test for milk at Washington 
State University, Pullman, Wash- 
ington; “Flavor Chemistry of But- 
ter” by Dr. E. A. Day and Dr. P. R. 
Ellecker, Oregon State College, 
Corvallis, Oregon; the research by 
Dr. S. T. Coulter at the University 
of Minnesota on the “Composition, 
Properties and Manufacture of an 
Optimum Dairy Spread;” a second 


project under Dr. Coulter’s guid- 
ance on “Flavor and Physical Prop- 
erties of Nonfat Solids for Addition 
to Milk and Cream.” 


This latter work indicates so far 
(1) preference for milk fortified 
with a higher content of nonfat 
solids and (2) the need for a new 
set of nonfat solids specifications 
on flavor and reconstitutability for 
this purpose. 


Fats and Market Appeal 

The market research project re- 
newed is called “Market Appeal of 
Milk Beverages as Affected by Fat 
and Solids not Fat.” This project 
is under the direction of Dr. J. W. 
Stull and Dr. J. S. Hillman. The 
first year’s study was conducted 
with a small taste panel of faculty 
and staff members to determine 
preference ranges. The second year 
was devoted to taste-testing in a 
random sampling of several thou- 
sand consumers in retail stores, 
schools and public gatherings. The 
third phase will be a consumer 
purchase program in retail food 


stores. 











TANK BRUSH 


Unquestionably the world’s finest! 




















, 
» LUMATHREAD HANDLE 
Brush screws on to threaded 
tip of tough aluminum —- 
Gives vise-like support for rough- 
est scrubbing. 





NO. 130 NR. No other brush equals this famous TITAN for 
small tank cleaning. It’s big: 434” by 8”. Guaranteed to 
outlast and outperform any other tank brush! 

SOLID MOLDED BLOCK! Custom designed for efficient clean- 
ing. Practically indestructible. Won’t break, won’t crack, 
won’t chip. Resists acids, fats and alkalies. 

DUPONT TYNEX BRISTLES! Here are firm, active nylon bristles 
that expedite scrubbing. Deeply crimped to carry extra 
solution. Resists acids, fats and alkalies. 


PERMA-SET STAPLING! TITAN bristles stay where they 
belong. Double drawn, rust resistant staple wire holds each 
bristle tight. Full flare gives maximum brush action. 








FLOUR CITY 
BRUSH CO 
1501 4th Ave. So 

Minneapolis 4, Minn 


PACIFIC COAST 
BRUSH CO 
2030 East 7th Street 
Los Angeles 21, Calif 
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NEW ... ALL PURPOSE 
STORAGE AT 
LOW, LOW COST 








THE 
LA CROSSE 
KOOL‘KLOSET 


Handy, extra refrigeration 
space at low cost with 
the La Crosse Kool’Kloset. 
Walk-in, reach-in cabinet 
is ideal for all round 
storage . . . self contained 
refrigeration system . . . grey baked enamel exterior 
. . . 3” spunglass insulation, sizes 34” wide and 
62” wide. 


LA CROSSE 


COOLER COMPANY 


3001 LOSEY BLVD., SOUTH LA CROSSE, WIS. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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EXCLUSIVE 


. . Double screw thread for 






quickest possible take-up or 
take-down 





EXCLUSIVE 


. . . Handy wing nut design 
for quick finger tightening 











EXCLUSIVE 
. . . Ultra-safe. Can't pinch 
fingers or catch on screw tip. 










EXCLUSIVE 
. .. Simple design. Stainless 
steel. Competitively priced 


Minimum bare threads 


Pat. No. 2897569 


VISE ACTION CLAMP 


QUICK, POSITIVE, SANITARY SEALS 
FOR TAKE-DOWN OR C. 1. P. LINES 


Here at last is the answer to the clamp problem in your sanitary 
No protruding screw ends 
on the Thomsen clamp. 
Fast, positive double 
thread screw action holds 
joint in vise-like grip. 


line setup. The Thomsen clamp is the handiest to use . . . best 


buy on the market. Yet this outstanding piece of equipment 





provides the tightest vise action possible for positive seals. No 
other clamp on the market today provides all the exclusive 


All parts of the Thom- 
sen clamp made of the 
finest stainless steel. Gas- 
ket of special cord design 
assures positive seal. 


features found in the new Thomsen design. 


You can be sure when you specify Thomsen pumps, tubings, 





fittings, valves and other equipment that you have the best 
available for the job to be done. Call Thomsen today. They can 


provide valuable engineering council. 


INSIST ON THOMSEN PRODUCTS NEW— 
SEND FOR NEW 
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THOMSEN AND SONS, INC. 
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Three Compart- 
ment Steel Jac- 
keted Bulk Pick- 
Up Tanks 
























Fibreglas Jacketed 
Bulk Pick-Up Tanks 


This is the Walker line! And to be able to say, “This is the Choice line... 


worthy of being preferred,” is one of the distinctions Walker has earned. 


By keeping everlastingly at it through research and engineering . . . creating 
new standards of quality to meet the growing needs of the dairy industry ... 
the entire Walker line represents accomplishment that has come from 
determination to better serve the producer, the hauler, the processor and 


the manufacturer. 


Choose Walker equipment for your particular needs ... and you'll know 


why it is worthy of being preferred. 





WALKER STAINLESS EQUIPMENT CO. INC. 


Vertical Storage 
Tanks Insulated NEW LISBON, WISCONSIN 
or Non-Insulated 


Fibreglas or 
Stainless Steel 
Cooler & Freezer 
Doors 











Rectangular 
Storage 
Surge Tanks Tanks 



























Horize 
Steel « 












Challenger “S” Bulk Pick-Up 
Tanks with Side Mounted Challenger “R” 
Cabinet Bulk Pick-Up 
Tanks 









Trailerized Bulk 
Pick-Up Tanks 








Truck Mounted 
Transport Tanks 
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Spacesaver 
Storage Tanks 


Horizontal Storage Tanks, 
Steel or Fibreglas Jacketed 





Small Refrigerated 
Trailer Tanks 


Trailerized Transport 
Tanks 
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Professor Debunks Price, 


Population, Marketing Myths 


HE population explosion will 
T= solve the farm surplus 

problem, declining prices do 
not cause farmers to step up pro- 
duction, and the American mar- 
keting system is not the efficient 
machine many persons think it is. 


These opinions were advanced 
by Prof. G. W. Hedlund of Cornell 
University, Ithaca, New York, in a 
Farm and Home Week address on 
current truths, half-truths, and un- 
truths in marketing. 

Hedlund also gave the axe to 
the belief that New York State 
markets should be reserved for New 
York producers, and that buyers 
really don’t care how much they 
pay for products as long as its no 
more than others pay. 

Stressing the importance of mar- 
keting to the nation’s economy, 
Hedlund pointed out that the cost 


of marketing farm products is 63 
per cent greater than the cost of 
producing them. “During recent 


AX 


NIL 








"We cater to an institu- 
tional market .. .” 


years we have begun to recognize 
the importance of marketing,” he 





This is the CROWN Narrow- 
Bore Teat Cup Assembly for 
Better Mastitis Control... 


Because narrow-bore liners fit the cow’s teat more 
closely, they prevent “ballooning” of the teat itself 
when placed under milking machine vacuum. This 
greatly reduces the chance of tissue injury and the con- 
sequent development of mechanically-induced mastitis. 


pROw 




















To quote Dr. O. W. Schalm, heading a five-man Cali- 
fornia Mastitis team which conducted extensive ex- 


periments with narrow-bore inflations: 


“Considering all evidence at hand, we are of the opinion 
that the dairyman must reduce the potential injury to 
tissue that exists in the mechanical equipment before he 
can ever hope to control mastitis in cows.” 


The No. 03 CROWN NARROW-BORE 
LINER and the No. 040 TEAT CUP 











ASSEMBLY, designed especially for sda 
the 03 Narrow-Bore Inflation, fully meet Bore 
the requirements outlined in the Califor- temo d 
nia Mastitis Control Plan. 
CROWN DAIRY SUPPLY CO., A0-9709 
a : 317 West College Ave., Waukesha, Wis. 
Mail this ] Please send full details about Crown Narrow-Bore 
Inflations. 
Coupon Send reprint containing detailed reports covering 
California Mastitis Control experiments. 
for full — 
information Address 
| use a Milker. 


i 
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stated. “This is a change. Our 
need now is for more knowledge 
and understanding to the end that 
farm products will be marketed as 
efficiently as is possible.” 


Hedlund hit the idea that the 
population explosion will create so 
much demand that production will 
be a bigger problem than market- 
ing. “In the United States we 
always have had a growing popu- 
lation and during part of our his- 
tory it grew more rapidly than 
today,” he explained. “Yet the 
Malthusian law has never oper- 
ated in the United States. Pro- 
duction during recent years has 
expanded more rapidly than popu- 
lation and promises to do so for the 
immediate future. And, if prices 
improved, production could be ex- 
panded even more rapidly.” 


Hedlund 
prices do not 


also said declining 
necessarily cause 
farmers to increase production in 
order to maintain their income, 
noting that an upward trend in pro- 
duction has made this untrue. “I 
suspect that there are cases where 
specialized farmers with few or no 
alternatives may tend to increase 
production when prices fall,” he 
said. “At the same time, however, 
other farmers are shifting out of 
this product because of the lower 
prices while still others are quitting 
farming entirely. farmers 
tend to offset those who increase 
production. 


These 


Business Makes Mistakes 


Hedlund said the idea that pres- 
ent day marketing agencies are 
perfectly efficient organizations op- 
erated by supremely 
businessmen is only half true. In 
support of this, he cited a state- 
ment by the late H. E. Babcock, 
former president of the Grange 
League Federation. “Mr. Babcock 
stated that businessmen, particu- 
larly big ones, liked the public to 
believe that they made few mis- 
takes and managed exceptionally 
well. He reported that his experi- 
ence in G.L.F. and his knowledge 
of other businesses did not confirm 
In fact, he said, 
big businessmen make as many 
mistakes as other people but they 


competent 


this impression. 


are fortunate in having such large 
businesses that it is easy to cover 
up the mistakes.” 
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CLEAN-IN-PLACE 
STAINLESS STEEL 











COOLERS 
AND 


DOUBLE-TUBE 
REGENERATORS 


WHY DID O-AT-KA BUY THIS 
TRIPLE-TUBE MILK PRE-HEATER? 


Larry G. Cushing, O-At-Ka’s plant manager, an- 
swered this question by saying: 


“It was the most reasonably priced heater we 
could find to do the job. 


“Our Triple-Tube unit heats, with low tempera- 
ture hot water, 40,000 Ibs. of milk per hr. from 
40° F. to separating temperature of 115° F. before 
the evaporator starts and afterward from the vapor 
heater discharge temperature of 90°F. to 115° F. 


“This pre-heating arrangement is working out 
well. It gives the milk a very uniform and gradual 
kind of heat treatment and we are experiencing 
good, clean separation of the fat. 


“We are also pleased that the Triple-Tube heater 
is cleaned-in-place.” 


MANUFACTURED BY 


SANITARY PROCESSING 
Triple-Tube Pre-heater Installed at O-At-Ka EQUIPMENT CORPORATION 





Milk Products Co-operative Inc., Batavia, N.Y. 3580 BURNET AVENUE 

It occupies NO present working floor space. EAST SYRACUSE, NEW YORK 
Write No. 149 on Reader Service Card 
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Only WAUKESHA 
offers you a choice! 


\\ 
Oy) 


METAL 


Te 


3-A APPROVED 


Both pumps meet all 
standards pertaining to 
the new food additive 
amendment of the Food 
and Drug Act. 








WAUKESHA 


POSITIVE DISPLACEMENT PUMPS 


Waukesha’s wide selection means you can 
get down to those critical requirements 
that make the big difference in pump life 
and dependability. More than 500 posi- 
tive displacement pump combinations . . . 
a type and size specifically engineered to 
handle your product. Waukesha: often 
copied . . . never equalled. 





CHOOSE: 

@ Rubber or tal impellers 
“Waukesha” Metal or 316 Stainless 
Vertical or horizontal ports 
Capacities from 0 to 300 G.P.M. 
Pressures up to 150 P.S.I. 





More than just a pump, you gain a re- 
search program backed by 50 years of ex- 
perience when you choose a Waukesha. 
Distributors in all major cities; a consult- 
ant as near as your phone or write Dept. 
#57, Waukesha, Wisconsin. 





: Now Waukesha 
offers sanitary fit- 


tings, valves — 

WAUKESHA sanitary and in- 
7A dustrial centrifu- 

gal and rotary 


pumps. 


unNorRyY PB] com rane 
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Export Sales: 
FMC International, San Jose, Calif (Cable Address: FOODMACHIN) 
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COMING EVENTS 





New Jersey Milk Industry Association, Inc. — An- 
nual convention will be held May 11-12 at Hotel 
Dennis, Atlantic City. For information: Dan 
Wettlin, Jr., 178 West State St., Trenton 8, N. J. 


New York State Dairy Boosters, Inc.—Annual meet- 
ing will be held at Scaroon Manor, Schroon Lake, 
N. Y. on May 23. For information: J. Russell 
Fox, 74 Chapel Street, Albany, N. Y 


New York State Milk Distributors, Inc.— Annual 
convention will be held at Scaroon Manor, 
Schroon Lake, N. Y. on May 23-25. lor infor- 
mation: J. Russell Fox, 74 Chapel Street, Albany 


i, Ws: Bs 


Holstein-Friesian Association of America—Diamond 
Jubilee convention will be held May 30-June 2 at 
Hotel Syracuse, Syracuse, N. Y. For information: 
The Holstein-Friesian Association of America, 
Brattleboro, Vermont. 


Canadian Institute of Food Technology Conference— 
Will be held June 9-10 at Royal Alexandra Hotel, 
Winnipeg. Theme of this year’s conference will 
be “Food Quality.” For information: A. G. 
McLeod, Manitoba Dept. of Health, 320 Sher- 
brook Street, Winnipeg 2 Manitoba. 


American Dairy Science Association—55th annual 
conference will be held June 19-22 at Logan, 
Utah. Over 200 papers from research studies 
in 42 States, District of Columbia, Canada, Eng- 
land and Colombia will be presented. For 
information: Professor A. J. Morris, Head, Dairy 
Science Department, Utah State University, 
Logan, Utah. 


Florida Dairy Products Association — Annual con- 
vention will be held June 22-24 at Fort Harrison 
Hotel, Clearwater, Fla. For information: E. T 
Lay, 1024 Oak Street, Jacksonville 4, Fla. 


Associated Dairy Supply Distributors—Fall meeting 
is scheduled for September 18-22 at hlot Springs, 
Arkansas. For information: M. P. Monroe, 
Monroe Food Machinery, Inc., Portland, Oregon. 


Fleet Maintenance Exposition — Automotive show 
built around the interests, problems and needs of 
the fleet owner and operator, scheduled for the 
Coliseum in New York City on October 24-27. 
live workshop sessions and 150 industrial exhibits 


International Association of Milk and Food Sani- 
tarians—Annual meeting will be held October 26- 
29 at Hotel Morrison in Chicago, Illinois. 


22nd Dairy Industries Exposition—Will be held 
October 31-November 5 at the International 
Ampitheatre, Chicago, Illinois. For information: 
Tom Jones, Dairy Industries Supply Association, 
1145 19th St., N.W., Washington, D. C. 


International Live Stock Exposition—Will be held 
November 25 to December 3 at International 
Amphitheatre, Chicago, Illinois. 


Quality Chekd Dairy Products Association—Annual 
meeting will be held November 15-16 at Chicago, 
Illinois. For information: Harlie F. Zimmerman, 
Managing Director, 633 South La Grange Road, 
La Grange, Illinois. 





SHORT COURSES 





Pennsylvania State University: ; 
Dairy Bacteriology—August 1-17. For informa- 
tion: Director of Short Courses, College of Agri- 
culture, Pennsylvania State University, Univer- 
sity Park, Penna. 
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@ZC/W VACUUM BULK TANKS ON 
100% OF OUR PRODUCERS’ FARMS 


-- » ASSURE US FINER-FLAVORED MILK 
FOR OUR CUSTOMERS!” 














— SAYS 


R. PAUL JONES 
OF 


HARTFORD CITY DAIRY 
Hartford City, Indiana 


R. Paul Jones and his two sons, Bob and Merlin, shown 
in photo at right, operate the HARTFORD CITY DAIRY 
—a leading dairy in Hartford City, Indiana for 48 years. 
Bob and Merlin — who are the third generation of the 
family in the dairy — grew up in the business. 


MILK REFRIGERATED IN A @2@/UO’ TANK ON a ® 
THE FARM IS VACUUM-SEALED AGAINST DIRT, | 
DUST, AIRBORNE BACTERIA AND ODORS! 


Dairies that supply housewives with finer-flavored milk are sure 
to enjoy increased business as well as capture the more particular 
trade. One dairy that has increased profits by supplying finer- 
flavored milk is Hartford City Dairy. R. Paul Jones, president, tells 
how his dairy accomplished this. He writes: 











SPATTER-SPRAY 
WASHES COOLER 
AUTOMATICALLY, 
“Our producers’ farms are 100% equipped with ZERO T-20 
Vacuum Bulk Tanks, and we also have one in our plant which we 
use as an auxiliary holding tank. Our reason for selecting and 
suggesting the ZERO T-20 Vacuum Bulk Tank for our producers 
was that we wanted to supply our customers with a superior 
product. We knew this was possible if we could keep the milk 
sealed at all times from dirt, dust, airborne bacteria and con- 
taminating odors while stored on the farms. The ZERO Tank 
accomplished this. 


WASHES, RINSES 
AND SANITIZES ITSELF 
b.. .at the Turn of a Knob! 


“Our producers also report that they are very satisfied with the 


ZERO Super-Strainer and Spatter-Spray Washer as they save Photo above shows how the ZERO can help keep 
considerable time and labor. down the bacteria count on the farm. It_ illustrates 
the ZERO’S revolutionary, new, built-in SPATTER- 
“We have been a 100% ZERO T-20 bulk operation for over a SPRAY AUTOMATIC WASHER in action. This im- 
year, and we are more than pleased with the results. ZERO portant part of ZERO automation enables the ZERO 
Vacuum Bulk Tanks on 100% of our producers’ farms assure us to wash, rinse and sanitize itself —with the simple 
finer-flavored milk for our customers.” — of a knob. The my ghar + tpn ware a 
. “tornado” of water against the tank’s round, stainless 
Let ZERO Help YOU Switch to Bulk! As pioneer and leader steel sides. Ae no pl ZERO has no hard- 
in the vacuum-type bulk cooler field— ZERO has more experience to-clean, out-of-reach crevices or corners. Which 
than any other manufacturer in 100% conversion programs to makes the ZERO particularly suitable for automatic 
farm bulk milk tanks. This experience, along with trained per- self-cleansing and sanitizing. 


sonnel, is available to you, your haulers and producers. Mail 
coupon for full information! 


MAIL COUPON FOR DETAILS ABOUT 


ZERO CORPORATION; 684-E Duncan Ave.; Washington, Mo. y.Wekel\t) Ww 4i-lemele) h'43's)10), m1 '10lcl 2 Vo 





ZERO CORPORATION 






| 
| ' 
f 684-E Duncan Ave.; Washington, Mo. t 
AU T Oo M A TI : Please send me full information about the ZERO T-20 H 
t VACUUM AUTOMATIC BULK MILK COOLER - - §g 
g and how you will help us effect a 100% conversion § 
¢ g to ZERO VACUUM BULK MILK COOLERS. I under- § 
‘4 a: T- 20 ' Aa Bie 4 ©stand there is no obligation on our part. : 
om VACUUM —with SPATTER: -SPRAY eR ory i ‘ 
— Nature's ' oe ee .... TITLE 
NOD, “Own Way AUTOMATIC WASHER ——_— ' 
: ae MR sisi ciel Syinesvcitliiekes . 
THE COOLER THAT REVOLUTIONIZED THE DAIRY INDUSTRY! . ary seeveeees ZONE... STATE : 
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Gross Blend Prices At 3.5 Per Cent Fat Test in Federal 
1958 7 
J FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. iF JAN. 
*Boston 4.66 4.63 4.23 3.80 3.61 3.54 4.09 4.59 4.69 4.83 4.90 4.99 4.78 
So. East N.E. “ ? ~ . - — ; 6.00 
Springfield ..... 5.69 5.66 5.36 4.91 4.71 4.63 5.30 5.66 5.82 5.92 5.85 5.97 5.62 
Worcester 5.81 5.75 5.41 5.00 4.79 4.67 5.23 5.61 5.68 5.57 6.01 6.15 5.76 

‘Connecticut lee oa ms - ad _ et ; ey 
*New York - N. J......... 4.67 4.59 4.30 3.99 3.75 3.73 4.20 4.57 4.81 4.86 4.99 4.84 4.64 
Buffalo .......... 4.74 4.80 4.57 4.25 4.05 3.82 4.50 5.00 5.10 5.17 5.30 4.85 4.61 
Rochester... 4.80 4.73 4.50 4.33 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 47 
Philadelphia os 4.85 4.84 4.77 4.55 4.42 4.50 4.92 4.92 5.42 5.39 5.37 5.34 4.97 
oe 7 4.21 4.07 4.12 4.00 3.84 3.79 3.85 4.29 4.40 4.35 4.29 4.32 | 4.3: 
Cleveland . ee 445 4.08 4.11 3.97 3.82 3.79 3.90 4.34 4.42 4.34 4.32 4.30 4.2 
“Cincinnati... 4.30 4.35 4.23 3.69 3.42 3.38 3.62 3.89 449 450 4.54 473 4.2 
‘Columbus ................. 4.28 4.38 4.34 3.81 3.56 3.40 3.51 4.25 4.41 4.81 4.92 4.85 4.3. 
“Tele ............. 4.63 4.28 4.24 3.84 3.80 3.79 4.15 4.61 468 4.71 4.56 4.58 4.4 
Fort Wayne sass 4.04 4.00 3.84 3.46 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12 3.8 
‘South Bend ........... 3.92 3.88 3.62 3.57 3.34 3.29 3.40 3.81 3.91 4.14 4.29 4.15 4.0 
*Chicago .............. 3.52 3.50 3.39 3.31 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 3.3 
Quad Cities 3.72 3.69 3.55 3.43 3.30 3.26 3.40 3.63 3.76 3.82 3.81 3.67 3.6 
“Detroit 4.11 3.76 3.82 3.68 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91 3.9 
"Milwaukee 4 3.71 3.70 3.51 3.47 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 3.5 
Duluth - Superior... 3.81 3.79 3.69 3.68 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 3.6 
Minneapolis - St. Paul... 3.55 3.56 3.48 3.46 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 34 
Cedar Rapids - lowa City 3.68 3.58 3.43 3.34 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82 3.7 
Des Moines oh es a” oe 
Kansas City toes 4.27 4.32 4.29 3.95 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 ma 
St. Louis oan 4.29 4.32 4.25 3.74 3.56 3.48 3.88 3.98 4.45 4.61 4.57 4.26 = 
Omaha - Lincoln - C. B. 4.18 4.14 4.12 3.84 3.71 3.71 4.10 4.27 466 462 4.64 4.35 4. 
Wichita 4.52 449 4.43 4.29 4.15 4.22 4.21 4.18 4.38 4.42 4.33 4.33 - 
Wilmington, Del. ....... 5.15 5.19 5.12 482 4.72 465 5.19 5.08 5.39 5.52 5.46 5.51 5. 
Washington, 4, ee a. . 
Tri-State, Ky.-Ohio, W. Va. 4.89 4.44 4.39 3.89 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 = 
Wheeling . 4.70 4.27 4.37 4.28 3.97 3.96 4.11 4.53 4.51 4.43 4.44 4.55 4. 
So. East. Florida... 6.50 6.51 6.48 6.50 6.50 640 6.56 6.57 6.61 6.59 649 6.41 : 
tl Fe 4.15 4.17 4.12 3.58 3.33 3.33 3.45 3.82 4.47 4.56 4.60 4.56 
Knoxville 0. 4.21 436 443 4.23 4.06 4.05 4.13 4.18 4.33 4.43 4.41 4.42, 7 
Memphis 4.77 4.77 445 4.37 4.29 4.18 469 4.93 4.98 5.02 4.76 4.64 ; 
Nashville 4.19 4.04 3.96 3.86 3.72 3.70 3.80 4.07 4.25 4.28 4.24 4.30 ; 
Mississippi Gulf 5 
*New Orleans ....... 5.39 5.41 4.99 4.79 4.72 4.34 4.41 4.52 483 4.87 5.04 4.90 ; 
Oklahoma Met. Area 4.69 473 471 4.16 403 4.03 4.35 4.39 4.51 4.39 4.31 4.40 ; 
*Austin - Waco 5.81 5.71 5.33 5.29 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 ; 
Corpus Christi 5.96 5.91 5.52 568 5.51 5.26 564 5.75 5.69 568 5.82 5.91 ; 
North Texas 5.21 5.13 481 4.53 4.44 4.38 4.59 466 473 4.72 4.67 4.74 
San Antonio 5.75 5.72 5.32 5.01 5.04 5.06 5.34 5.51 4.67 5.26 5.63 5.64 
Colorado Springs - Pueblo E 
Central Arizona 5.36 5.35 5.33 5.41 5.31 5.15 5.31 5.30 5.36 5.27 5.19 5.31 ; 
Puget Sound 4.25 4.21 4.13 3.93 3.73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 

Inland Empire 4.38 4.34 4.27 4.09 3.87 3.81 4.12 4.29 4.57 480 4.64 4.60 

* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, zone 1. Buffalo and Rochester are under state control. 
American Milk Review 
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Order Markets 


F.O.B. Market 


1959 


or Other Indicated Points 





- 


JAN. FEB. 


4.94 
5.97 
5.74 
5.99 


4.78 
6.00 
5.62 
5.76 


4.54 
4.57 
4.60 
4.89 

4.03 
3.99 
4.24 
4.34 
4.14 
3.89 
4.02 
3.32 
3.61 
3.61 
3.52 
3.56 
3.45 
3.77 
3.84 
4.29 
4.21 
4.32 
4.4] 
5.17 


4.64 
4.61 
4.70 
4.97 
4.32 
4.26 
4.26 
4.34 
4.48 
3.80 
4.06 
3.33 
3.64 
3.92 
3.53 
3.67 
3.49 
3.77 
3.89 
“4.27 
4.29 
4.37 
4.46 
5.23 


4.89 
4.61 
6.43 
4.14 
4.46 
471 
4.39 
5.21 
5.02 
4.52 
5.66 
5.87 
4.85 
5.66 
5.07 
5.30 
4.08 
4.4) 


4.42 
4.24 
6.49 
4.08 
4.36 
4.60 
4.08 
5.17 
4.84 
4.49 
5.56 
5.68 
4.73 
5.68 
5.01 

‘5.21 


4.14 


MAR. 


4.53 
5.61 
5.40 
5.55 


4.28 
4.41 
4.41 
4.76 
3.94 
3.93 
4.22 
4.28 
4.00 
3.69 
3.83 
3.22 
3.46 
3.55 
3.34 
3.49 
3.42 
3.58 
3.66 
4.27 
4.11 
4.25 
4.27 
5.10 


4.49 
4.23 
6.31 
3.97 
4.37 
4.36 
4.30 
4.65 
4.56 
4.51 
5.34 
5.41 
4.43 


5.22 


4.80 
5.24 


4.05 
4.48 4.48 4.4] 


APRIL 


4.08 
5.30 
5.06 
5.12 


4.00 
4.25 
4.30 
4.57 
3.91 
3.85 
3.72 
3.81 
3.94 
3.37 
3.78 
3.20 
3.41 
3.46 
3.31 
3.47 
3.43 
3.50 
3.64 
3.88 
3.69 
3.88 
4.16 
4.90 


4.02 
4.18 
6.24 
3.46 
4.19 
4.20 
3.88 
4.48 
4.52 
4.18 
5.26 
5.31 
4.26 
5.06 
4.70 
5.26 
3.93 


MAY 


3.82 
5.06 
4.72 
4.91 
4.83 
3.74 
4.06 
3.95 
4.46 
3.81 
3.77 
3.48 
3.58 
3.83 
3.31 
3.59 
3.16 
3.30 
3.40 
3.26 
3.12 
3.37 
3.41 
3.48 
3.69 
3.55 
3.78 
4.04 
4.68 


3.77 
3.87 
6.17 
3.35 
4.18 
4.19 
3.82 
4.46 
4.41 
3.94 
5.10 
5.23 
4.10 
4.98 
4.53 
5.15 
3.77 


4.20 


JUNE 


3.76 
5.08 
4.75 
4.78 
4.92 
3.75 
4.01 
4.01 
4.52 
3.85 
3.78 
3.50 
3.62 
3.85 
3.29 
3.62 
3.16 
3.30 
3.38 
3.26 
3.11 
3.36 
3.39 
3.46 
3.71 
3.57 
3.80 
4.05 
4.81 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 
3.83 
4.63 
4.38 
3.95 
5.10 
5.08 
4.14 


4.94 


4.62 
5.58 


4.28 


4.73 


JULY 


4.41 
5.82 
5.44 
5.46 
5.92 
4.31 


4.74 


4.96 
4.86 
3.98 
3.92 
3.80 
3.76 
4.04 
3.56 
3.86 
3.29 
3.48 
3.47 
3.45 
3.25 
3.70 


3.59. 


3.65 
3.76 


3.84 


4.21 
4.05 
5.22 
4.73 
3.93 
4.02 
6.35 
3.54 
4.22 
4.60 
3.91 
4.74 
4.55 
4.29 
5.29 


5.38 


4.31 
5.25 
4.71 
5.15 
3.83 
4.28 


AUG. 


4.81 
6.13 
5.70 
5.78 
6.09 
4.69 


5.31 
~ 5.18 

4.87 
4.37 


4.37 
4.06 
4.37 
4.50 
3.74 
4.03 
3.50 
3.67 
3.85 
3.66 
3.68 
3.80 
3.82 
3.93 
3.99 
3.98 
4.36 
3.96 
5.23 
4.71 
4.45 
4.50 
6.42 
3.87 
4.19 
4.87 
3.89 
5.12 
4.76 
4.27 
5.16 
5.50 
4.36 
5.25 
4.77 
4.96 
3.93 
‘4.42 


SEPT. 


5.10 
6.27 
6.30 
6.30 
5.57 
4.89 
5.21 
5.36 
5.02 
4.47 
4.47 
4.75 
4.88 
4.73 
4.08 
4.17 
3.60 
3.83 
3.92 
3.75 
3.84 
3.98 
3.88 
4.19 
4.03 
4.43 
4.71 
4.08 
5.29 
4.91 
5.20 
4.49 
6.47 
4.50 
4.36 
5.09 
4.35 
5.23 
5.05 
4.23 


5.17 


5.40 
4.51 
5.22 
4.85 
5.06 
4.01 
4.53 


5.36 


5.28 


6.50 


Oct. 


5.18 
6.22 
6.34 
6.35 
6.37 
5.03 


NOV. 


5.26 
6.10 
6.24 
6.20 
6.28 
5.04 
5.37 
5.35 
5.29 
‘4.48 
4.48 
4.84 
5.59 
4.68 
4.57 
4.27 
3.67 
4.02 
4.05 
3.88 
4.29 
3.95 
3.99 
4.33 
4.00 
4.53 
4.69 
4.13 
5.45 
5.01 
5.27 
4.52 
6.29 
4.71 
4.42 
4.84 
4.47 
5.35 


5.43 
5.29 
4.46 
4.46 
4.97 
5.58 
4.70 
4.50 
4.23 
3.64 
3.93 
3.98 
3.85 
4.31 
4.02 
3.96 
4.31 
4.04 
4.61 
4.79 
4.17 
5.54 
5.10 


4.53 


4.73 
4.47 
5.26 
4.54 
5.53 
5.17 4.97 
4.42 4.40 
5.49 5.57 
5.27 5.71 
4.78 4.83 
5.43 5.53 
5.11 5.07 
5.02 4.84 
4.03 4.16 


4.54 4.6) 
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DEC. JAN. 


5.15 4.93 
5.97 5.78 
6.18 5.90 
6.20 6.00 
6.15 5.85 
4.80 4.56 
4.85 
4.91 

5.22 4.82 
4.40 4.24 
4.40 4.24 


4.91 4.37 
5.15 


4.46 
4.62 


4.24 3.84 
4.13 3.96 
3.49 3.41 
3.74 3.72 
3.99 3.95 
3.69 3.66 
4.22 3.85 
3.72 
3.87 
4.14 
4.08 
4.29 
4.15 
4.24 
5.46 
4.98 
5.07 
4.59 
6.25 
4.67 
4.39 
4.88 
4.53 
5.38 
5.09 
4.49 
5.65 
5.79 
4.89 
5.48 
5.05 
4.84 
4.15 
4.57 


3.84 
4.05 
4.12 
4.15 
4.40 
4.20 
5.00 
4.86 
4.82 
4.49 
6.16 
4.18 
4.29 
4.82 
4.45 
5.42 
4.96 
4.64 
5.64 
5.76 
4.97 
5.48 
4.99 
4.88 
4.12 
4.45 


4.47 — 


3.60 


FEB. 


4.88 
5.81 
5.91 
5.98 
5.81 
4.38 


4.75 
4.26 
4.26 
4.24 

4.28 

4.16 
3.75 
3.95 
3.40 
3.68 
3.97 
3.64 
3.62 
3.54 
3.81 

3.99 
4.17 
4.07 
4.39 
4.26 
5.02 
4.86 
4.41 
4.54 
6.27 
4.12 
4.19 
4.78 
4.14 
5.62 
5.16 
4.68 
5.70 
5.89 
4.93 
5.47 
4.94 
4.96 
4.10 

‘451 


MAR 


APRIL 


This chart will appear each month. The next month’s figure will be added with each issue. 
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Let’s talk about 
PROMOTION 
OPPORTUNITIES 


on home delivered 
ice cream 






A child can get : 
ice cream when 1 
it’s delivered 
by YOUR DRIVER. 


@ What else links itself to the 
dramatic—festive promotion op- 
portunities in your product line? 
There’s flavor — appearance — 
monthly specials — monthly fla- 
vors — novelties — special mer- 
chandising items such as dippers, 
cones, topping, dishes. What else 
lends itself to child preference — 
demand for your dairy? What 
else puts life into that deadpan 
milkman like new profits—a de- 
mand for seeing him when he 
knocks on the door? What else 
makes for a more welcome op- 
portunity to promote sales direct 
by the mails—so that the cus- 
tomers demand and get addi- 
tional products from backward 
truck drivers who are supposed 
to be salesmen? 


For FREE booklet, ‘“‘How To 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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From the 






State 


By BETHUNE JONES 





apitols 





MINNESOTA: 


Association Seeks State 
Milkhouse Law 


Resolutions recommending a 
quality improvement program, in- 
cluding a state milkhouse law, were 
adopted at the annual convention 
of the Minnesota Dairy Products 
Association, held in Minneapolis. 


“It is no longer a question 
of whether Minnesota legislators, 
plant operators or dairy farmers 
wish to adopt measures designed to 
improve the quality of milk and 
cream produced in this state,” one 
resolution read. 


“Progressive legislation and reg- 
ulations adopted by a_ growing 
number of other states have made 
such a move imperative if Minne- 
sota is going to be able to compete 
in national markets. Too much at- 
tention has been paid to the objec- 
tions of the minority and too little 
consideration given to the wishes 
of the majority of dairy farmers of 
this state. While sympathetic to- 
ward the problems of the farmer 
with a very small herd, we can no 
longer disregard the interests of 
the commercial dairy farmer whose 
entire income, or a major part 
of it, is derived from milking dairy 
cows.” 


WISCONSIN: 


Charge Two Companies 
Violate Price Fix Law 


A suit filed by Wisconsin State 
Attorney General John W. Reyn- 
olds charged ‘the Borden Co. with 
price fixing and price discrimina- 
tion in dairy product sales in Dane 


Unfair Trade Bill Passed 

Association Seeks Milkhouse Law 

Bill Would Bar Some Out-of-State Milk 
Two Companies Charged With Violation 


and four other counties in the state. 
Filed in Circuit Court in Madison, 
the suit also charged Pet Milk Co. 
and Pet Dairy Products Co. with 
conspiring with Borden to take the 
competition out of milk sales in 
Dane County. The action said Pet 
Milk Co. controlled Pet Dairy Prod- 
ucts Co. and used it as its agent. 

The case primarily is concerned 
with attempts by chain merchan- 
dising organizations to squeeze out 
local independent firms, according 
to Reynolds, who said the criminal 
actions stemmed from a John Doe 
investigation conducted earlier in 
Madison. 

The state charges that Borden 
sought to injure or destroy the Elm 
Grove Dairy in Richland Center by 
selling milk there cheaper than it 
sold milk in Madison, despite trans- 
portation costs. The milk was bot- 
tled in Madison. 


The state said Borden bought 
out the Lone Pine Dairy in Rich- 
land Center and then tried to buy 
the Elm Grove Dairy or force it 
to sign a contract as an exclusive 
Borden distributor to eliminate 
competition in Richland Center. 


Reynolds said Borden sold milk 
to some customers in Madison at 
a lower price than to others in an 
attempt to hurt the Tri-Dairy Store. 
He charged that Borden and Pet 
“combined and conspired with each 
other to restrain trade by fixing 
and maintaining non-competitive 
high prices for the sale of milk in 
Dane County.” 

“There are many,” he continued, 


“who feel that unless the illegal 
practices of some multi-unit dairies 
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can be stopped, most, if not all, 


of the independent dairies in Wis- 
consin will eventually be forced to 
sell out. 


West Carrollton Butter Wrappers 
keep your product as fresh 
as the day it was churned 


“Communities which lose their 
independent dairies end up paying 
higher prices for milk. Jobs are lost, 


taxes are lost, and the right and 
? power to make decisions which af- 

fect the welfare of that community 
are transferred to the distant cen- 
ters where the capital of that in- 
dustry is controlled.” 


Reynolds said this was the first 
time in the history of state anti- 
trust law enforcement that crim- 
inal charges were filed in a price 
fixing case. The penalty for price 
discrimination, which amounts to 

charging different prices to persons 
? or different sections of the state, 
is a fine of $200 to $5,000, or up 
to one year in jail, or both. The 
penalty for price fixing, which is 
a conspiracy to set prices, is a fine 
of up to $5,000, or up to five years 
in prison, or both. 





Eliminate loss of freshness and flavor. Specially 
. designed West Carrollton Parchment wrappers 
Reynolds said that since corpora- ; ! 
tions were involved, there was no are non-toxic, odorless, tasteless, insoluble and 
question of imprisonment in this strong (wet or dry). Grease-resistant, too. They 
case. ” . 5 oa 
keep your butter churn-fresh. Write today 
A legislative study of dairy price 
fixing last year was referred by the 
Wisconsin legislature to the agri- 
culture committee of the State Leg- 


ide Pieenall West Carrollton Parchment Company - West Carrollton 49, Ohio - P.0. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. + Chicago 6, 400 West Madison St. - Boston 10, 10 High St. 


for samples and more information. 


KENTUCKY: 


Both Houses Approve 
Unfair Practices Bill 


A bill to curb unfair dairy trade 
practices and prohibit the sale of 
dairy products at prices below pro- 
, duction cost was given final pas- 
‘ sage by the Kentucky legislature 

and sent to the governor for signa- 
ture. The measure, which was pe Vcelateatsale 
listed in the legislature as House ‘ 
Bill 207, will be administered by 
a new milk marketing and anti- 


West Carrollton serving 


the food industry 
since 1896 








monopoly commission composed of eof®etetetet®etFetF®etet®e®e 
the state agriculture CORES @ AUTOCLAVE PARCHMENT CELERY WRAPPERS LINERS FOR MEAT TINS POULTRY WRAPPERS ® 
and the five others named by the @ BACON WRAPPERS CHEESE WRAPPERS = MARGARINE WRAPPERS RELEASE PARCHMENT 
governor. BAKERY PAN LINERS FISH FILLET INSERTS MASTER PARCHMENT SAUSAGE WRAPPERS ° 
@ BUTTER BOX LINERS & WRAPPERS 
: ae ; TAMALE WRAPP 
While the commission will not be GIBLET WRAPPERS MEAT WRAPPERS . aod 
all . % BUTTER TUB LINERS MILK CAN GASKETS TRI-WRAP & DUO-WRAP @ 
allowed to fix prices, producers or & CIRCLES GREETING CARD FOR SMOKED MEATS 
° dealers will be required to file QD BUTTER WRAPPERS PARCHMENT PARCHMENTIZED KRAFT VEGETABLE SHORTENING e 
schedules showing all prices The CAKE DECORATORS LARD CARTON LINERS POULTRY BOX LINERS CARTON LINERS 
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hold hearings and investigate mar- 8 CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. © 
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DARNELL 


B CASTERS AND WHEELS ~<a 





Featuring Darnelloprene 
treads - a soft, resilient 
Neoprene rubber com- 
pound that has superior 
qualities in resistance to 
oils, waxes, most chemi- 
cals and oxidation - these 
casters offer ease of 
movement, quietness and 
protection for floors. 





MANUAL 


Write today for your copy of 
the Darnell Manual that de- 
scribes casters and wheels for 
every specific requirement. 


It is handy for quick 
reference and should be in 
your files. 


WMorethan 4QOQ Models 


DARNELL CORPORATION, Lr. 


DOWNEY LOS AMCELES COUNTY CALIFORNIA 
SIXTY FIRST ST WOODSIDE 77. L. 1. N.Y 


6 NORTH CLINTON STREET CHICACO 6 ILLINOIS 
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mulgate rules and regulations to 
eliminate any practices found to be 
contrary to the purposes of the act. 


The measure provides a criminal 
penalty for milk producers or deal- 
ers engaging in unfair trade prac- 
tices and those who sell milk below 
production cost. 


Unlawful practices listed by the 
bill include advertising dairy prod- 
ucts for sale at less than cost for 
the purpose of injuring competi- 
tion. The act will prevent dis- 
crimination in the price of dairy 
products between different locali- 
ties after making allowances for 
delivery costs. It also will prohibit 
rebates to purchasers. 


OKLAHOMA: 


Bill Would Ban Inferior 
Out-of-State Milk 


A bill to ban the shipment of 
substandard milk into Oklahoma 
was approved by the State Legis- 
lative Council’s agriculture com- 
mittee. The measure, recommended 
to the committee by Jack Corne- 
lius, president of the State Board of 
Agriculture, would prohibit ship- 
ment of milk into the state unless 
it is produced under conditions 
governed by regulations which are 
at least equivalent to regulations 
governing the production of milk 
in Oklahoma. 


Cornelius said some states which 
do not have the same sanitary re- 
quirements as Oklahoma are ship- 
ping fresh milk into the state. 
While he did not name the states, 
he indicated that the milk is com- 
ing from the northern market in 
the Great Lakes area. “I just want 
our farmers to be on a competitive 
basis,” he said. 


The proposed legislation would 
make it a misdemeanor for any 
state or municipal officer or in- 
spector to certify the importation 
of fluid milk into Oklahoma with- 
out having a personal knowledge 
that the milk was produced under 
equivalent rules and regulations re- 
quired for the production of milk 
in Oklahoma. 


The measure asserts that milk is 
being imported into Oklahoma 
which, if produced in the state, 
would not meet the standards and 
requirements set up by the state 


or any of the health departments 
of the various municipalities in 
Oklahoma. 


CONNECTICUT: 


Vegetable Fat in Ice 
Cream Inquiry Begun 


Plans to investigate a complaint 
by the Connecticut Milk Producers 
Association that many restaurants 
are serving a substitute ice cream 
made from vegetable fat were an- 
nounced by State Consumer Pro- 
tection Commissioner Attilio R. 
Frassinelli. However, he explained 
that past investigations by his de- 
partment had revealed no improper 
labeling of such products by manu- 
facturers. 


He said any deception in their 
use would come when restaurants 
serve them in unlabeled containers 
without explaining that they are 
made from vegetable fat rather 
than milk fat. 


Many brands of whipped cream, 
he continued, are made of vege- 
table fat, but are properly labeled 
in their original containers. He said 
the department at present knew of 
only one liquid cream made of 
vegetable fat, but it also was prop- 
erly labeled. 


VIRGINIA: 


Senate Rejects Inspection by 
Department of Agriculture 


A bill to put all state milk in- 
spection under the State Agricul- 
ture Department was rejected by 
the Virginia House after earlier 
passage by the State Senate. 

The measure would have re- 
lieved the State Health Depart- 
ment of milk inspection functions 
it now performs with the agricul- 
ture department. 


NEW JERSEY: 


Court Approves 
Milk Gallon Jug Sales 

Upholding an order of New 
Jersey State Milk Director Floyd R. 
Hoffman, the Appellate Division of 
the State Superior Court ruled that 
state law does not prohibit the 
sale of milk in gallon jugs. 

The court rejected an appeal by 
the Pied Piper Supermarket of 
Linden, which had contended Hoff- 
man’s order apparently was illegal 
under a 1912 law. 
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C. R. ROBERTS ELECTED TO 
NATIONAL DAIRY BOARD 


Dr. C. R. Roberts, a vice-presi- 
dent of the company’s Sealtest 
Foods Division and former general 
manager of Sealtest’s Metropolitan 
was elected a new 
member of the 
National Dairy 
Board of Direc- 


tors at the an- 


Division, 


nual meeting. 
Dr. Roberts 

has served in 

various capaci- 





ties in the com- 
pany’s milk busi- 
ness since 1925. In 1944 he was 
named vice-president and in 1950, 
president of Sheffield Farms Com- 
pany, which has long supplied 
Sealtest dairy products to the 
Greater New York 


Roberts 


area. 
° 


BORDEN COMPANY FILLS 
ROOM NEAR THE TOP 


Election of an additional execu- 
tive vice president and a new vice 
president of the Borden Company, 
plus two other executive promo- 
tions, has been announced by 
Harold W. Comfort, president. 


The company’s board of direc- 
tors, amending the by-laws to pro- 


4 


Archer 





Elliott 


vide for more than one executive 
vice president in view of expanded 
domestic and international opera- 
tions, elected Francis R. Elliott as 
an additional executive vice presi- 
dent. The other executive vice 
president, elected to the post in 
1957, is Roy D. Wooster. 


At the time, the board 
elected Harry L. Archer as a vice 
president of the Borden Company. 
With Borden’s since 1926, Mr. 
Archer has also been appointed to 
succeed Mr. Elliott as president of 
Borden’s Milk & Ice Cream Com- 
pany. 


same 
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For fast, smooth stitching 


of fuk containers 


MID-STATES. 
STITCHING WIRE 


@ ON WIRE SWIFT COIL HOLDER. The WIRE SWIFT coil holder is designed 
to handle an 8” diameter roll of the same proven high quality, smooth and fast- 
feeding stitching wire as furnished on 25-pound spools. Approximately 15 to 18 pounds 
per coil mean longer runs, fewer stops, less costs. Furnished in 20, 21, 22 and 23 
gauges of round wire. Galvanized, tinned and liquor finishes. Packed four coils to 
a shipping carton 











wire. Galvanized, tinned and liquor finishes; 2 


@ ON 25-POUND COIL HOLDER. High 





quality stitching wire... smooth and fast feeding 
... tested and approved by the PURE-PAK division 
of the EX-CELLO CORP. Furnished on 25-pound 
spools with exclusive 24%” metal core. Change 
spools on heavy-duty cast aluminum SPOOL 
HOLDER quickly, easily: press knob in, turn to left, 
remove outer flange; replace empty spool with full 
one; replace outer flange, press knob in, turn to 
right until it snap locks. Furnished in 20, 21, 22 
and 23 gauges of round wire, and 19 x 21% flat 


For further information, 


spools per carton. 

ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOL. Popular 
metal throw-away spool contains approximately 
5 pounds of the same high quality wire as fur 
nished for the 25-pound Holder and the WIRE 
SWIFT. Furnished in 20, 21, 22 and 23 gauges of 
round wire, and 19 x 21% flat wire. Galvanized, 
tinned and liquor finishes. Packed 10 spools per 
shipping carton. 


write, wire or contact... 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE 


INDIANA - 


JACKSONVILLE, FLORIDA 
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MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





ERIE MODEL 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 
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BUTTERFAT LOSSES 
(Continued from Page 112) 


University College creamery, at- 
tributed some of the loss to the in- 
experience of students working in 
the plant. Henderson (3) reported 
an average plant fat shrinkage of 
slightly less than 1.0 per cent. 


Many plants maintain a check 
on their plant fat losses, as indi- 
cated by records of the various 
processing departments, by using 
“drip” samples taken from lines 
throughout the plant. Another plant 
practice which has been used to 
good advantage is to run periodic 
checks on dairy wastes to detect 
the quantities of butterfat which 
may be leaving the plant in this 
manner. 


Conclusions 


1. “Normal” butterfat losses be- 
tween the plant storage tank and 
the cooler appear to range from 0.5 
per cent to around 1.2 per cent 
(% to 1-1/5 “points” of butterfat) 
of fat receipts. Approximately half 
of the loss appears to be associated 
with specific plant operations, prin- 
cipally the separating, standardiz- 
ing, and filling operations. The 
remaining half appears to be attrib- 
utable to leaks or to retention in 
various points in the plant pipeline. 


2. Available research indicates 
that milk plants tend to overfill milk 
and cream containers. This may be 
attributed to poor equipment ad- 
justment, filling containers at too 
low temperatures, or to the plant 
management's desire to avoid any 
possibility of underfilling contain- 
ers. Limited available research in- 
dicates that plants may tend to 
incorporate excess butterfat in 
higher testing cream products and, 
to a lesser extent, too little fat in 
some milk products. Most author- 
ities on dairy product control are 
of the opinion that greater empha- 
sis on volume and butterfat ac- 
counting in processing operations 
is a less costly alternative than in- 
corporating extra quantities of fat 
in products in lieu of such product 
control. 


3. Every attempt should be 
made to obtain accurate measure- 
ments of butterfat utilized in and 
recovered from processing opera- 
tions. Sufficient numbers of repre- 


sentative product samples should 
be obtained from batches, coolers, 
and from points of sale. 


All products should be tested by 
the Mojonnier method or, if Mojon- 
nier testing is not feasible, by modi- 
fied Babcock tests. The effect of 
inherent test result differences be- 
tween the Babcock test on unproc- 
essed milk and cream, and the 
equivalent modified Babcock or 
Mojonnier tests, as well as the con- 
version factors used, should be 
taken into account in evaluating 
apparent overage or shrinkage in 
various operations. 


4. In addition to the points 
which have been mentioned, prod- 
uct control should include fat tests 
on samples taken from plant lines 
and from plant wastes. A program 
to recover spilled products from op- 
erations, particularly the filling op- 
erations, should also be maintained. 
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THE QUALITY OF BULK 
TANK MILK 


(Continued from Page 66) 


“It is pretty generally agreed 
that abnormal numbers of leuco- 
cytes in a cow's milk are caused 
by an unusual stress or injury to 
the udder. They are stimulated by 
repeated or long continued irrita- 
tion of the tissue. Some say the 
irritants may be organic, such as 
the bacteria that causes infection, 
or mechanical such as an improp- 
erly operated milking machine. 
Other physical abuses such as cuts, 
bruises, chills are contributory. The 
result may be chronic in which the 
architecture of the udder remains 
the same. In other cases increased 
fibrous and inflammatory connec- 
tive tissue is built up with a great 
loss in production. 


Defense Against Infection 

“Leucocytes are the white cor- 
puscles in the blood that have been 
secreted by certain glands in the 
body. When there is an injury or 
unusual stress, a stimulus is created 
to carry these cells to the troubled 
area. They are nature’s defense 
against infection. They revert to 
pus cells when their work is done. 
During the battle certain constitu- 
ents of milk are altered. The chlor- 
ides build up. The protein is 
lowered and a watery condition 
appears. It is not very pleasant 
to describe and less appetizing to 
consume. 


“To be sure, the plant clarifies all 
the milk to remove the leucocytes, 
pus cells, blood and other extrane- 
ous material. This operation is an 
expedient for careless handling of 
milk or poor management of the 
herd. All this takes place after 
the milk has been altered. 

“The leucocyte test can serve a 
dual purpose. It will keep the 
herdsman informed as to the health 
of the udders and assure the plant 
of a pleasantly palatable, highly 
nutritious and uniform product. 

“The presence of leucocytes in 
milk has been reported in the lit- 
erature for the past 50 to 60 years. 
There are five different types: 

1. Lymphocytes 

9 


2. Basophils 


3. Eosinophils 
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STEINHORST QUALITY EQUIPMENT 


Steinhorst Bulk Milk Coolers and dairy accessories are designed to fit the dairy 
farmer's needs and pocketbook . . . give more for the dollar. All Steinhorst products are 
engineered for dependable, long-lasting performance. You're always sure with Steinhorst! 


BULK MILK COOLERS 
MODELS "LS" AND "L" 


qe 





i 


Direct expan- 
sion. STEIN- 12 "LS" Models... 
HORST 7"L" Models 
SMOOTH construction for easier 
cleaning and sterilization. Maximum 
Cooling Contact. Engineered 
strength. No sag —no buckle — no 
distortion. 


BULK MILK COOLERS 
MODELS "LN" AND "E" 


4""LN" Models... 
3 "E'' Models 


Direct ex- 
pansion. 
Provide full 
storage with 
minimum 
floor space. 
Popular for 
most dairy 
farm opera- 
tions. The economy buy! 180 to 600 
gal. capacity. 








MILK TRANSFER SYSTEMS 


sm fi 
, 





Saves time 
and labor of 
carrying 
milk from barn to cooler. Electrically 
driven pump delivers 17 gal. per min. 
Designed for C.I.P. operation. 


HOT WATER HEATERS 


: 





Automatic electric or 
gas models. Provides 
daily abundance of 
clean, low cost, hot 
water. Fiberglass in- 
sulated. Available with 
glass-lined or galva- 





nized liners. 





FOOD FREEZERS 


Aluminum liner = 

gives faster freez- 

ing, safer storage. 

Temperature fluc- 

tuation held to 

minimum. Food 

control and handling is easier. 13, 
17, 20 and 26 cubic foot models. Also, 
upright style and combination refrig- 
erator freezers with latest features. 





WASH SINKS 





Galvanized or 
stainless steel. 
Can be progressively attached and 
joined with connecting band. Drain 
boards available. Exclusive mount- 
ing plate. 

















Pas a ee ee eee ee ee 
Fi COMPLETE TO: EMIL STEINHORST & SONS, INC. 

1 LITERATURE 616 South Street, Utica 3, N. Y. Dept. No. AMR-5 
I AVAILABLE Please send me, without cost or obligation, further information on 


MODELS “LS” and “’L” 


[] BULK MILK COOLERS [) BULK MILK COOLERS 
MODELS “LN” and “E” 


any or all of the items | have checked. 


[1 MILK TRANSFER 
SYSTEMS 





] HOT WATER [] FOOD FREEZERS []) WASH SINKS 
HEATERS for the home 


ne ee ae 
rm 


MY NAME 
} ADDRESS 
! CITY OR TOWN 

De SHAE — 
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4. Monocites 

5. Neutrophils 

“I have not been able to find 
anything too significant about the 
function of each. Neutrophils in 
human diagnosis are associated 
with pathogenic conditions. The 
others, no doubt, have special tasks 
to do. There is a possibility that 
up-to-date work is being done on 
the individual type due to the 
changing picture that has taken 
place within the past few years 
which has resulted from the general 


use of milking machines and the 
unbelievable misuse of antibiotics. 
We have found in our plant, as a 
result of a very active program to 
get normal leucocyte counts in in- 
dividual shipper’s milk, that the 
only way to do it is to sell the 
herdsman on good husbandry 
methods. We backed this up with 
complete cooperation between the 
dairyman and the laboratory. We 
have found that follow-up work on 
high leucocytes will create a bond 


between fieldman and patron that 








assures each of a definite accom- 
plishment — better herd health for 
the producer and a better tasting 
product for the consumer. Deter- 
mination of the number of leuco- 


cytes in raw milk gives us a definite 
index as to its behavior when used 
in manufactured products. I know 
of no better way to evaluate the 
proper care and management of 
cows in milk production.” 


One of the more fascinating as- 
pects of life on this rather pleasant 
globe is the fact that the solution 
to one problem invariably brings 
with it new problems. So it is with 
the bulk tank. Dr. Fay expressed 
it most succinctly when he wrote 
“With the advent and application 
of new tools or new methods on 
the farm, in the plant or in the 
channels of distribution, it is wise 
also to apply new thinking.” 


The new thinking we have 
described here involves the pre- 
liminary incubation technique, a 
revival of the sediment test and 
the use of the filter disc, daily col- 
lection of half pint samples for use 
in the plant, close field supervision, 
and the use of leucocyte counts as 
a guide to troubled areas. There 
is no disposition to belittle the great 
contribution that bulk tanks have 
made to better milk. There is a 
disposition to find the methods best 
suited to meeting the new but 
lesser questions that arise with the 
solution of an older problem. 


MIF, ADA, NMPF GIVE MILK 
TO YOUTH DELEGATES 

Washington was the scene of the 
Golden Anniversary White House 
Conference on Children and Youth 
during the week of March 27. Orig- 
inated in 1909 by President Theo- 
dore Roosevelt, the Conference has 
been held every ten years. 

The Milk Industry Foundation, 
American Dairy Association and 


~~ ifr, Cf 


the National Milk Producers Fed- 
eration cooperatively donated milk 
for the youth hospitality rooms at 
the Mayflower and Sheraton-Park 


Hotels for this session. 
Richard J. Werner, MIF execu- 


tive director, served as a technical 













Ask your jobber 
or write us for 


full information 


MID-WEST-PAK CORP§ RATION 


Belvidere, Illinois 


advisor for the Conference sessions 
dealing with industry relationships 
with the youth of our country. 
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Use of Large-Size Glass 
Containers Is Increasing 


N INCREASE in the use of 
A large-size glass milk bottles 
is reported by the Glass 
Container Manufacturers Institute. 


R. L. Cheney, executive director 
and marketing manager of the In- 
stitute, says, “Our latest figures 
show a 24 per cent increase in glass 
gallons for the full year of 1959. 
This increase forecasts 
made before the year-end when 
complete figures were not avail- 
able.” 


exceeds 


One of the factors in the growth 
of the milk-by-the-gallon trend is 
the widespread adoption of the 
larger size by some of the nation- 
wide dairy systems previously not 
bottling gallons. 


Mr. Cheney reported that big 
glass milk bottles are now being 
featured in super markets which 
stress the economy of multiple 
quart purchases. Chain stores are 
also impressed with the fact that 
the large bottles, on which the cus- 
tomer puts down a deposit, brings 
them back to the store, thereby 
making a saving and helping the 
store problem of once-a-week 
shopping. 

The strongest magnet drawing 
the customer to the larger-sized 
container is the price differential. 
In some marketing areas, where 
retail price control is in effect, this 
differential is not very big, if it is 


allowed to exist at all. In those 





“| spend a million bucks for 
more plant space and now 
you’re lonely .. .” 
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areas the gallon and _half-gallon 
container are sold on the basis of 
convenience. 


Where the price to the consumer 
is not controlled, the gallon and 
half-gallon packages are sold at a 
substantial price differential. 


Mr. Cheney says that customers 


are taking advantage of this differ- 
ential because of increased con- 
sumer demand for economy and 
growing numbers of large families. 

Legislation clearing the way for 
the use of gallon and half-gallon 
bottles has been enacted in 
Connecticut. Milwaukee, St. Paul, 
Minneapolis, Detroit, Tulsa, San 
Antonio, Cleveland, Birmingham, 
Knoxville, Dallas, Dayton, Colum- 
bus, Akron, and Massachusetts 
towns and cities report use of the 
large sizes. 








How much does each .00O1” 
of Stainless Steel Sheet 





Example: In Type 302, an 18 gauge 36” x 120” 
sheet has a base price of 52¢ per pound. In sheets 
of this size, each .001" of thickness weighs 1.26 
pounds per sheet. Thus, each .001" of unnecessary 
thickness costs you at least 65.5¢ more per sheet. 


On the surface this may seem insignifi- 
cant, but it has a marked effect on the 
total price you pay for a given quantity 
of stainless steel sheet. With cost a 
factor, this can be important since 
stainless steel is purchased by weight. 

Using the above example, a mere 
.001” of unnecessary thickness costs 
you $20.76 more per ton. If you figure 
the maximum allowable gauge thickness 
variation of plus or minus (10%), you 
can readily see that the price you pay 
for overall sheet thickness could involve 
much needless cost. 


Washington Steel has the equipment 
and the experience to produce MICRO- 
ROLD stainless steel to tolerances much 
closer than standard industry toler- 
ances. Usually money can be saved by 
first selecting the minimum gauge that 
will serve the requirements of the appli- 
cation, and then specifying that the 
thickness be rolled to the light side of 
the gauge range. This specification in- 
volves no cost extra and is standard 
practice at Washington Steel. (If exact 
close tolerances must be guaranteed, 
there is a nominal additional charge.) 


Consult your nearest MicroRold Stainless Steel 
Distributor. He will gladly show you how to save 


money on your stainless steel purchases. 


Washington Steel Corporation 


5-C Woodland & Griffith Avenues 
Washington, Pa. 
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At 4lst annual meeting, DISA 


Elects Davison president, honors Everett, 
hears Colony, Mitchell 


HE 41st annual meeting of the Dairy Industries Joe A. Larson, Sparta Brush Co., Inc.; and John J. 
Supply Association in Chicago this spring was Weldon, Bessire & Co., Inc. 


marked by the election of R. O. Davison of the P oie ; 
é a é, eRe Roberts Everett, DISA’s only executive vice 
Kelco Company as president of the organization. . : iid : ; 
Pct. ae ‘ president since its inception 41 years ago, received 
He succeeds D. G. Colony, who is now chairman ape : 
. ; ; : the association’s Honor Plaque for outstanding 
of the executive committee of the board of directors. ; ve ; cig 
- : ; ieee service and a parchment detailing his unflagging 
Mr. Davison was vice president. Paul K. Girton . ss i ia 
os 3 E efforts for the group. Mr. Everett retires in July 
of the Girton Manufacturing Company was elected ; aap bee 
; : i ah ‘lage f when he will be succeeded by Joseph S. Cunning- 
vice president and Roy E. Cairns of the Waukesha i “ f 
% : ham, now assistant general manager of DISA. 
Foundry Company was re-elected treasurer. : 
. F } > y o > 2e y wer 
Four incumbents were re-elected to the board , Iwo of the highlights of the meeting were the 
4 : ’ ‘ resses j . ae 4 ; y ul res -] 
of directors: Howard H. Cherry, Jr., Cherry-Burrell iddresses by D. G. Colony, outgoing president of 
DISA, and D. H. Williams, technical director of 


DISA. 


Corporation; R. E. Olson, Taylor Instrument Com- 
panies; Sherman C. Little, Sr., Weber Showcase & 
Fixture Company; and R. O. Davison, Kelco Mr. Colony said that the prosperity we are 
Company. enjoying is of an uncertain variety for in many 
Three men were elected to the board of di- industries, although output is increasing, profit mar- 


rectors: M. Carter Strickland, Smith-Lee Co., Inc.; gins are dropping. Therefore, while we are pros- 





DISA board of directors: Seated at far end of table is R. O. Davison, president. Clockwise 
around the table from Mr. Davison are: Executive Vice-President Roberts Everett, S. E. Crofts, 
Fred M. King, Sherman C. Little, Sr., Treasurer Roy E. Cairns, Joe A. Larson, M. Carter Strick- 
land, John J. Weldon, George L. Huffman, Ralph F. Anderson, DISA Counsel Lester D. Stickles, 
R. E. Olson, Vice-President Paul K. Girton, T. A. Burress, George A. M. Anderson and D. G. 
Colony. Also on the board, not pictured, are H. H. Cherry, Jr., E. B. Lehrack and D. H. Carter. 
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perous, it is the sort of prosperity that makes one 


run faster just to stay in the same place. 


He declared that while we are at peace in 
the sense that there is no major war raging, almost 
50. per cent of our national budget goes to the 
Army, Navy or Air Force. It is not a particularly 
peaceful type of peace if we are continually re- 
minded by Mr. Khrushchev that the Soviet economic 
system will vanquish ours eventually. 


He criticized the businessman for requesting 
federal legislation to stop this or promote that for 
weaving a bureaucratic net ever tighter around his 
_ operations. 


Mr. Colony informed his listeners that dairy 
products are accounting for a smaller percentage of 
the consumer’s dollar and apparently will continue 
to do so. To counteract this trend, Mr. Colony 
agrees with the American Dairy Association that 
; more money should be spent on market research 

and advertising and with the National Dairy Council 
that more should be spent on nutrition research and 
basic scientific work. 


. It’s simple as ABC with the 
Growth of Multiple Units 


Another source of concern to Mr. Colony is the 
fl oe ocak ey cen o SYSTEM 
disappearance of small dairy processors and the 
growth of large multi-unit operations. The Multiple- 


Unit Section of DISA’s Market Guide — a publication (ACID AND BACTERIAL CONTROL OF WATER) 
issued every two years listing the headquarters and 
personnel of every multiple-unit dairy processing 
firm in the United States—two years ago was 72 
pages long and contained listings of 26 companies. 
The 1960 Multiple-Unit section is 96 pages long 
and contains listings for 36 companies. The giant 
dairy industrial processors have increased by 40 
per cent. 

The Federal Trade Commission is bestirring 
itself in an attempt to lessen concentration. The 
Special Dairy Subcommittee of the House Small 
Business Committee (Steed Committee) has con- 
ducted hearings, further turning the spotlight of 
publicity on this question. 


] “So far,” said Mr. Colony, “even public opinion 


in the few areas where it has been aroused, has 





been unable to bring any aid or comfort to the 

small dairy processor who must make 100 per cent ; 

xf A recent survey shows that very few water supplies are 

free of psychrophilic bacteria. This coupled with high pH 

to compete with large processing companies, whose water may be eating into your profits thru shortening the 
ns ‘ potential shelf life of your cottage cheese. 


of his income from the area he serves. When forced 


income is derived from areas all over the nation, 
The NU-ABC SYSTEM will control the pH and sterilize ALL 


and who can afford in some instances se slow , z : 
“ d in some instances to sell below water used in cottage cheese manufacture, to insure maxi- 


cost in one area while recouping losses in another, mum shelf life. High pH and high psychrophilic bacterial 

the ome a oo ee Oe, nee a count water will greatly reduce the shelf life of your cot- 
e small processor has two choices: (1) he can sell tage cheese. The NU-ABC System CONTINUOUSLY con- 

below cost and slowly bleed his generally meager trols the pH and chlorination of water. 

resources until he must declare bankruptcy or sell Contact us today for full details 


out or (2) he can maintain his prices and watch his 
MEYER-BLANKE COMPANY 
LABORATORY DIVISION ¢ ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
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clientele switch to companies that are selling below 








cost. The Steed Committee does not have any 
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What 
Nonfat Dry Milk 
can do for your 
Ce) aretex= 


Salsesr> 





Cottage Cheese made with economical Non- 
fat Dry Milk has firm, tender, full flavored, 
uniform curd. Increased yield is a great ad- 
vantage too. Use it to fortify serum solids to 
11%, or as the sole source of serum solids. 


Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Cottage Cheese manufacture, 
ease of handling and storage and year ’round 
availability. 

This is what Nonfat Dry Milk does—for 
your Cottage Cheese and for increasing your 
profits. 


Send for Free Bulletin 
American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 








authority to recommend legislation; its function is 
purely investigatory. So, some years may elapse be- 
fore any governmental action, if any, is taken. What 
will happen in the meantime is anybody's guess, 
but if trends of the past few years are continued, 
small and medium-sized dairy processing operations 
face a bleak future indeed.” 

In his address, Mr. Williams asserted that six 
major efforts confront dairy industry technologists 
in the years to come. They are: removal of stron- 
tium-90 from milk; improved materials handling; 
product movement; automatic or circulation clean- 
ing; the preservation of milk; and the industrial 
utilization of milk. 


A process for removing strontium-90 from milk 
and milk products has not proved a_ universally 
attractive idea to the equipment industry. A joint 
agency research effort by the Atomic Energy Com- 
mission, U. S. Public Health Service, and the U. S. 
Department of Agriculture will reach a point where 
the industry will be asked to develop the necessary 
equipment. 


Materials Handling 

As for materials handling, the time has come 
for a look at more efficient warehousing of raw 
materials and supplies. The ease of handling liquids 
appears to offset the cost of transporting water. The 
growth of liquid sweeteners since 1946 provides a 
dramatic example of this. Bulk liquid chocolate 
is now showing up, too. It is in the fields of the 
other supplies, however, the containers, fat con- 
centrates and so forth, that equipment should be 


developed to ease the problem of materials handling. 


In product movement, continuous processing, 
already available to fluid milk, ice cream and to 
butter, now promises to invade the cheese industry. 
Continuous cottage cheese manufacture could con- 
ceivably create a separate industry for this product. 
This evolution could be stymied without equipment 
development to meet the challenge of this concept. 


Automatic cleaning is about to come of age 
as a technology of its own. No longer a matter of 
passing gadgetry, the circulation cleaning of equip- 
ment requires engineering and design. Industry 
is still witnessing changes in design of spray patterns 
and the application of automatic valving. In solution 
control, instrumentation is vital. 


In time we will see design changes brought 
about by the very special problems of circulation 
cleaning. The evolution of closed-top vessels is 
evidence of equipment design as influenced by the 
cleaning environment. It has been apparent for some 
time that to process continuously, we can no longer 
use the old tools of cleaning science simply “dumped” 


into a new environment. 


Still to be won over to “built-in” cleaning de- 
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vices are the many sanitarians. Their confidence 
in the technique must be established, a confidence 
built upon all the factors of the cleaning environ- 
ment — temperature, pressure, spray pattern, surface 
finish, detergent chemistry, installation, and equip- 
ment design. 


In preserving milk, packaging, distribution and 
the supply field will all feel the impact of this 
evolution. Established lines may be upset. Fabri- 
cators will want to plan for some degree of flexibility 
in their tooling to enable conversion with a minimum 
of delay where a new process may open a new 
market for development. 


A process in principle has been announced, that 
of foam drying whole milk, but the engineering 
features of such a process for adaptation to com- 
mercial production are a long way from being re- 
solved. Foam-dry, spray-dry, roller dry and the 
concentrated milks are expected to supply the foun- 
dation of a new market for the equipment necessary 
to produce these new forms of milk. 


Industrial utilization of milk has not had a 
history of popular appeal within the dairy industry, 
probably because of the traditional reluctance of 
the industry to see such a valuable food diverted to 
non-food uses. Yet Congress has deemed the indus- 
trial applications sufficiently important to have 
appropriated money for approaches to them for 
some years. The USDA has been the principal 
investigative agency in this field and has issued a 
number of public service patents relating to indus- 
trial utilization of milk. Unfortunately, the existing 
recommendations for industrial utilization of milk 
appear to be hamstrung by economce factors of the 
times which may deny profitable application of the 
industrial process. Nevertheless, the non-food and 
by-product possibilities of milk should be borne in 
mind for the day when they become economically 
attractive. 

e 


INVESTMENT SERVICE SEES CLEAR 
SAILING FOR INDUSTRY IN 1960'S 


The U. S. population has been growing at such 
a fast rate that, despite a drop in the per capita 
consumption of dairy foods, there has been an over- 
all increase in volume. Population gains between 
now and 1970 are expected at least to match the 
record of the decade just past. The market for 
dairy products should continue to expand, particu- 
larly so as the down-trend in per capita consumption 
seems to be leveling off, according to the Value 
Line Investment Survey, published by Arnold Bern- 
hard and Co, 


Shifting consumer dietary preferences and com- 


petition from non-dairy food substitutes have affected 
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IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 





A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient icdine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of mat.ufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
Write No. 165 on Reader Service Card 
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TRANSPORTATION 
REFRIGERATION PROBLEMS ? 


HERE’S THE ANSWER! 





DOLE Lkhin-Cl 


FOR UNDERFRAME OR NOSE MOUNT 





Completely electric . . . Powered by a heavy duty, light weight, 
engine-mounted generator . . . Same type of power as nighttime 
plug-in . . . Full capacity hermetic compressor. 


© Blower coil, Cold-Cel Holdover Truck Plates or Truk-Cel Eutectic 
Blowers can be used. 


© Heat-Cel Automatic Hot Gas Defrost on low temperature blower 
coil systems. 


© Heating available for winter. 


© Auxiliary truck-mounted electric equipment (pumps, hoists, 
lights, etc.) operated from same power source. 

© Only standard electrical and refrigeration circuits used. 

DOLE REFRIGERATING COMPANY 

5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 


103 PARK AVENUE, NEW YORK 17, N. Y 
Dole Refrigerating Products Limited, Oakville, Ontario, Canada 
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product mixes. Vegetable oils have made inroads 
on milk fats in such items as butter and ice cream. 
The evaporated milk market has declined due to 
changed infant feeding practices. But flexible mer 
chandising patterns and new product development 
have overcome these setbacks, safeguarding the dairy 


industry’s sales and earnings growth. 


Overseas markets are being developed. Domes- 
tic costs are so high that U. S. companies must 
establish plants overseas to compete successfully with 
other foreign producers. These should provide in- 
creasingly worthwhile earnings to these units in the 
dairy industry as their volume grows. 


PET MILK COMPANY EXCEEDED PROFITS 
OF OTHER YEARS IN 1959 

New records for sales and earnings were re- 
ported for 1959 by Pet Milk Company. Total net 
sales reached $190,267,000, surpassing by nearly 
$6,000,000 the former high level of $184,602,000 
attained in 1957. Consolidated net earnings in 1959 
reached $3,574,000. Earnings per share on common 
stock, after provision for preferred stock dividends, 
came to $3.53 per share, representing the highest 
per share annual earnings in the company’s 75-year 
history. 


NATIONAL DAIRY SALES ALMOST 

HALF-BILLION IN FIRST QUARTER 

The first three months of 1960 were the best 
of any first quarter in the history of National Dairy 
Products Corporation, according to E. E. Stewart, 
chairman of the board and chief executive officer 
and J. Huber Wetenhall, president. 


The information was revealed at the annual 
stockholders meeting held this year at the Hotel 
Commodore in New York. 


Total sales of $418,500,000 for the quarter 
represented a gain of $31,800,000 or 8.2 per cent 
over the first three months of 1959. The volume 
of products sold, as well as dollar sales, reached 
record levels despite the severe winter storms in many 
areas which affected deliveries and shopping to 
some degree. 


BORDEN EARNINGS, SALES SCALE NEW 
PEAKS IN FIRST QUARTER 


Earnings and sales of the Borden Company 
set new all-time highs for the first quarter of 1960. 
Indications are for the best annual rate of return 
per dollar of sales in about 10 years, Harold W. 
Comfort, president, reported. 


Earnings for the period totalled $5,445,618, or 
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55 cents a share. In the same period a year earlier 
the earnings were $4,525,822 or 47 cents a share. 


Sales in the first three months of this year came 
to $230,012,995, an increase of 4.25 per cent over 
the $220,644,746 for the comparable period. 


The first quarter gains were attributed to 
increased sales of chemical and specialty food 
products. 

* 


SITE OF THE 1960 DISA SHOW 











International Amphitheatre 


The 22nd Dairy Industries Exposition will be 
held October 31-November 5, 1960, at the Inter- 
national Amphitheatre in Chicago. It is the largest 
building or complex of buildings ever to house a 
Dairy Industries Exposition, offering more than seven 
acres of exhibit space on one level. The exhibits 
will be presented by manufacturers and jobbers of 
processing equipment, farm storage equipment, in- 
gredients, transportation equipment, distributing and 
point-of-sale equipment, materials and accessories, 
general commodities and services, chemicals and 
refrigerants, containers and sundry other dairy in- 
dustrial essential products and services. The famed 
Stock Yards Inn will cater food service in a special 
restaurant to be set up in a wing left of the arena. 
Parking for 4,000 cars is available in areas immedi- 


ately adjacent to or near the building. 


MOHAWK PATENT INVALID; U. S. 
APPEALS COURT UPHOLDS DECISION 


The invalidity of the Hoye et al patent U. S. 
No. 2750758, relating to an open top gravity flow 
low temperature cabinet, has been reaffirmed in a 
decision handed down by Judge Learned Hand, 
United States Court of Appeals, Second Circuit, on 
March 17, 1960. 


A District Court had returned a verdict in favor 
of Schaefer, Inc., Minneapolis, in a suit against 


Mohawk Cabinet Company to declare the patent 
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! for protection ... 


The super-lubricating film of- - 


ORANGE 
SOLID OIL 


is famous for 
protecting machinery 






Lasts two to four times as long as ordinary greases 
Keeps production--UP! Maintenance repairs-- DOWN! 
Saves bearings, material, power, time...and...labor 


I. you've ever watched a welder at work--you know why he wears 
his familiar mask. To thousands of spectators, that mask is a famous 
symbol of protection. For more than fifty years Orange Solid Oil has 
also been famous--for protecting vital equipment--with its super 
lubricating, long lasting film. And because it has been improved, 
Orange Solid Oil now has increased lubricating, sealing, waterproof 
and rust protection properties. In addition, it has greater clarity, 
brilliance, and transparency. Today, more than ever, Orange Solid 
Oil is used and 1 ded by leading manufacturers of dairy, 
cheese, creamery, ice cream, and food equipment. 





1--Pure, unadulterated petroleum solidified oil. 
2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
4--Cannot pit bearings--contains no alkalis. 
5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite and Zerk fittings and grease cups. 





To minimize production down-time...reduce main- 
tenance costs...and...keep your ovtput at top 
level--lubricate with famous, time-tested, job- 
proved Orange Solid Oil. 


Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 


| For additional protection use special purpose--_ : 
1 ORANGE HOMOGENIZER OIL NO. 50 

le Refined from aircraft stock © Does not foam * Mois- 
ture resistant ¢ Will not form residues or sludges. ; 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 
, motors, other appliances. 8 oz. tubes, packed 12 to the carton. 


Famous | ubricants | nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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Milk protection 


starts 
at the source 


Milking utensils, bulk tanks, dairy plant equip- 
ment... all stay sanitized with Lo-Bax, the 
chlorine bactericide approved by health author- 
ities. Lo-Bax kills bacteria fast . . . always 
gives sure sanitation. For your own protection 
and best-quality milk production, recommend 
Lo-Bax Special or LoBax-W (with a wetting 
agent) to your producers. Write for booklet, 
“How Can I Sanitize My Milk Utensils.”’ 
Lo-Bax® is a trademark 


For a lowacount 


at low cost... a Bay 


OLIN MATHIESON 
CHEMICAL CORPORATION 
Chemicals DivisioneBaltimore3, Md. 
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invalid. The court action had been initiated August 
20, 1956. 


On July 29, 1958, Judge Stephen W. Brennan 
of the United States District Court for the Northern 
District of New York, filed his decision for Schaefer, 
Inc., holding the patent invalid and not infringed. 
He dismissed claims against Schaefer by Mohawk 
for patent infringement and unfair competition. 


Judge Brennan’s decision was appealed by 
Mohawk and argued before Judges Learned Hand, 
Moore, and Smith February 10 in New York City. 
John D. Gould, Merchant & Merchant, Minneapolis, 
represented Schaefer, Inc. George T. Mobille of 
Cushman, Darby and Cushman, Washington, D. C., 
represented Mohawk. 
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BOWMAN OFFERS $10,000 PRIZE FOR 
FIRST HOME RUN INTO CENTER 
As a part of its advertising and publicity pro- 
gram, the Bowman Dairy Company of Chicago 
is offering $10,000 to the first ballplayer, who, in 
a White Sox game, hits a home run into the center- 
field bleachers at Comiskey Park, Chicago. 


High atop the brand new scoreboard is this 
offer to the players, “In a Sox game, $10,000 for the 
first homer hit into these bleachers—Bowman Dairy.” 


It will take a towering drive to reach into the 
bleachers, the base of which has a 26-foot high front 
wall, 440 feet from home plate. It has been done 
before, however, and Bowman expects some one to 
connect and collect before the season ends. 


FAIRMONT SETS UP SCHOLARSHIP FOR 
DAIRY MAJOR AT WISCONSIN 
The Fairmont Foods Company of Omaha, 
Nebraska, has established a $2,400 scholarship for 
an undergraduate major in the Department of Dairy 
and Food Industries at the University of Wisconsin, 
reports H. C. Jackson, chairman of the department. 


The scholarship will be given at the rate of 
$600 a year to one individual over the four years 
of his undergraduate career. The scholarship will 
be awarded this fall. 


INSTALLING BULK MILK TANKS 
(Continued from Page 56) 


7. Requirements for Transportation Tank Oper- 
ation 
a. All milk haulers must possess written approval 
issued by the regulatory agency. All milk 
haulers are subject to examinations which the 
regulatory agency may prescribe. 
b. The milk hose must be passed through a special 
port opening in the milk house wall with care 
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to prevent contact with the ground or floor 
of the milk house. The port opening shall be 
closed when not in use. 


c. In the event the plant washes and sanitizes 
the truck the milk hauler must assure himself 
that this operation has been adequately per- 
formed, and that prior to use the tank truck 


has been properly sanitized. 


d. The milk in each farm tank shall be observed 
and checked for abnormalities and all abnormal 
milk shall be rejected. 


e. The milk volume in the farm tank shall be 


determined in a sanitary manner. 


f. The milk in the farm tank must be thoroughly 
agitated before samples are taken (the mini- 
mum time for agitation is 5 minutes). Milk 
samples for analysis shall be taken in a sani- 

identified, 


tary manner into properly sterile 


containers. 


g. After the milk is pumped to the transportation 
tank, the milk conductor tubing shall be capped 
and returned to the vehicle storage cabinet. 
Care must be taken to prevent soiling of the 
milk line by contact with the milk house floor, 
operator’s hands or the ground. 


h. The farm tank and accessories should be rinsed 
free of milk with clean warm water immedi- 
ately after emptying. This is the responsibility 


of the hauler. 


i. The milk house doors shall be kept closed 
except when a person is passing through the 
doorway. 


j. The milk hauler shall be responsible for proper 
use of the transportation tank and accessories. 


Building Plans 

A group of 16 colleges and universities in the 
midwest cooperated in the Midwest Plan Service 
which has building plans and work drawings for all 
sorts of agricultural structures, including milk houses 
with bulk tanks. Plans for the latter are in the Mid- 
west Plan Service Series 305, Nos. 75262, 75263 
and 75264 (Figs. 1-4). Each consists of 3 work sheets 
at 25 cents each which may be purchased from the 
Midwest Plan Service at the respective State Col- 
leges. The headquarters are in the Department of 
Agricultural State 
Ames, Iowa. These plans conform to the require- 


Engineering, Iowa University, 
ments for milk house facilities agreed upon by the 
departments of health and agriculture in the seven 


states mentioned earlier. 


By following these recommendations most of 
the disappointments resulting from poor installations 
of farm milk and the 
tanks have been used to full advantage. 


tanks have been avoided 
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PAPERLYNEN 
SERVICE CAP 


Paperlynen Caps are ADJUSTABLE to 


any headsize. Insure perfect fit. Light 


and 


CAL. 
pense by 50%. Distinctive with your 
special imprint. Millions used annu- 
ally by nationally known companies. 
Just mail coupon below with mana- 
get's signature and we will send you 
absolutely FREE, a Patented Adjust- 
able Paperlynen Service Cap. 


City 


PAPERLYNEN COMPANY 
555 West Goodale St., P.O. Box 1498, Dept. p-5, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 
Firm Name 


Address_ 





Signature 
of Manager__ 
Name of Paper Jobber most frequently patronized: 
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comfortable. More ECONOMI- 





















Reduce your present Cap ex- 
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New jobs . 
ing modernization — nothing 
compares with a Pick heater! 

Live steam mixed with water, 
only as water is drawn. All 
of the heat of steam is used 
— none wasted on keeping 
stored water at correct temper- 
ature. Temperature maintained 
within 3° plus or minus. Vol- 
ume adjustable from 5% to 
full rated capacity. 20-second 
reaction to desired up-and-down 
changes in water temperature. 


Operates on 
pressure steam. Uses no floor 
space; usually attached to wall. 


INSTANTANEOUS 
HOT WATER 
FASTEST, MOST ACCURATE 


8 SIZES — 500 TO 
50,000 GALS. PER HOUR 








PICK 
PATENTED 
AUTOMATIC 


. . old ones requir- 


low or high 


ae 
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Write today to Dept. E 
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Man Buys Dairy 


Vincent W. DeCoursey has pur- 
chased controlling interest of All- 
vine Dairy, Kansas City, Kansas. 
Mr. DeCoursey comes from a dairy 
family. The founder of the dairy 
he purchased, Fred C. Allvine, 
worked 10 years with the DeCour- 
sey Creamery in Kansas before he 
struck out on his own in 1925. 
The Allvine Dairy grew from a 
five-man, two-route milk plant to 
a retail-wholesale distribution out- 
let with 70 employees and 13 truck 
routes. 


Slide Film 


The Vendo Company has re- 
leased a color slide film presenta- 
tion, “A New Way To Solve School 
Food Problems.” The 14-minute 
presentation, with a recorded nar- 
rative accompanying it, deals with 
school food service in elementary 


and high schools, universities and 
colleges. It shows the new role 
automatic merchandising plays in 
providing better nutrition for 
young children and _ college-age 
adults. The presentation is avail- 
able for showing without charge. 
Requests should be addressed to 
the Office of Public Relations, the 
Vendo Company, 7400 East 12th 
Street, Kansas City 26, Missouri. 
Type of projecting equipment must 
be specified. A turntable with 
33-1/3 speed is required for the 
record. 


Dairy Lithography 

G. P. Gundlach and Company 
has added lithograph press equip- 
ment to accommodate growing de- 
mand from the dairy industry for 
lithographed dairy advertising and 
promotions. Gundlach provides 
printing of point-of-sale material, 
24 sheet posters, cartons and other 
material to the dairy industry. 


Truck Agent 
The AFL-Herman Corporation 


has appointed the Carl Kaster 
Company of Louisville as exclusive 


distributor in Kentucky, Indiana, 
Tennessee and West Virginia. The 
Kaster Company will handle the 
entire dairy body line from the 
small retails up to and including 
the largest over-the-road trailers. 


Stock Split 


The directors of Abbotts Dairies, 
Inc., Philadelphia, have voted a 
two-for-one split of the corpora- 
tion’s common stock. Stockholders 
approved the split at the annual 
meeting April 11. The board said 
it would pay a cash dividend of 
20 cents a share on the shares out- 
standing after the split, which 
would be the equivalent of 40 cents 
a share prior to the split. 


New Company 

Stainless & Steel Products Co. 
of St. Paul, Minnesota, has formed 
a new division, Thiele Packaging 
Machinery Company. The new 
division will make and sell auto- 
matic and semi-automatic packag- 
ing machines as developed by 
Thiele Engineering Company of 
Hopkins, Minnesota. 
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PLASTIC COATING 


Keeps milk house walls and ceilings 
sanitary for years without repainting 


Durable, long-life Lorraine GEM, a thermo-plastic 
colored coating, is now accepted as the sanitary finish 
for the dairy industry. 


Rolled or brushed on like paint, GeM dries to a high, 
permanent gloss despite repeated washings. Gives 5 to 
10 years of Grade A, inspection-proof service. 


Easily cleaned with sponge and warm water... 
non-toxic . . . will not impart odors to food ... un- 
equalled for low-cost sanitation and maintenance. 


Write today for further information. 


LORRAINE COATINGS, INC. 


BELLEVILLE, ILLINOIS 
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MILK PRODUCTION 
AND PROCESSING 


By H. F. JUDKINS, American Dairy Association, 
and H. A. KEENER, University of New Hampshire 


This is a basic reference for every producer 
and processor, for one major reason. Recognizing 
that the dairy industry is now going through a 
period of change, the authors point the way toward 
new and more efficient methods of getting milk 
from the cow to the market. Coverage is not overly 
technical, yet it still provides the basic know-how. 
No other recent book treats both production and 


processing in as modern a manner as this. 


1960 Approx. 456 pages Prob. $7.95 


Send now for your on-approval copy 


JOHN WILEY & SONS, Inc. 
440 Park Avenue South, New York 16, N. Y. 
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Money Talks 


The Vendo Company will have 
gross sales in excess of $50 million 
dollars this year, according to a 
forecast by Robert W. Wagstaff, 
vice president and chief executive 
officer. He based his prediction on 
sales during the first two months 
of this year. Sales for the company 
in 1959 were $45,046,476. 


Blaw-Knox Company net income 
last year equaled $3.12 a share 
according to the annual report. 
Assuming a high level of general 
business, it is expected that 1960 
will be productive of a record level 
of earnings by the company. 


Knox Glass, Inc., a major manu- 
facturer of glass containers, de- 
clared a dividend of 25 cents a 
share quarterly and a 1%% semi- 
annual stock dividend payable 
June 10, 1960, to shareholders of 
record May 26, 1960. 

Crown Cork & Seal Company 
reported earnings of $2.38 a share 
of common stock for 1959, in con- 


trast with $1.41 paid the previous 


year. Sales increased six per cent 
to a new high of $123,191,000. 

Cherry-Burrell Corporation has 
established a new subsidiary in 
Mexico City to serve expanding 
markets in Latin America under 
the name of TEISA — Cherry-Bur- 
rell, S. A. of Mexico City. The 
company earned $623,778 last year 
on sales of $34,251,818. This re- 
versed the loss of the previous year 
of $56,796 on sales of $31,766,707. 
Canco Research 

Nearly 10,000 square feet will 
be added to the Research Cente 
of American Can’s Canco Division 
at Barrington, Illinois, in the first 
major addition to the Research 
Laboratory since its erection five 
years ago. The new facilities are 
required to accommodate addi- 
tional prototype and experimental 
machinery used in the development 
of future containers. 


Guernsey Winners 

Six Golden Guernsey products 
distributors won special awards for 
their sales achievements in 1959. 
They are: Golden Guernsey Dairy 


Co-op, Milwaukee, Wisconsin; 
Bayville Farms, Inc., Norfolk, Va.; 
Walker Farms Dairy Products, Inc., 
Stoneville, Miss.; United Dairies, 
Inc., Denver, Colo.; Bluff View 
Farm, Dallas, Texas; and Cache 
Meadow Farms, Logan, Utah. 


Valve Agent 


The Stehlin Corporation of Los 
Angeles, California, has negotiated 
exclusive sales agreements for 
Stehlin Valves and other Stehlin 
products with the National Dairy 
Association of New Zealand, for 
New Zealand, and with James Bell 
Machinery Pty. Ltd., Melbourne, 
Australia, for Australia. Certified 
Products Company of Birmingham, 
Alabama, has been named dis- 
tributor of Stehlin products in that 
area. 


International Trade 


The Soviet Union has contracted 
to purchase an automated continu- 
ous butter processing system from 
the Cherry-Burrell Corporation in 
Cedar Rapids, Iowa. The $120,000 
system is sheduled for shipment in 
June. 
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The use of 


SIEMENS SANITARY 
FLOW METERS 


provides the necessary 
equipment to check this point. 


It has been proven in more than 500 in- 
stallations that the dairyman who does 
not use an accurate and economical 
method of checking his receipts is losing 
an average of 125 Ibs. per tank truck. 
Based on $5.00 per cwt. milk, each truck 
received per day presents a loss of 


$1,775.00 per year. 


Write for brochure AMR-5 describing 


this measuring instrument. 


AE RTE 


§ 


Are You Receiving What You Are Paying For? 





SIEMENS 





Sold and Serviced in USA and Canada through T.E.A., INC., 141-21 72nd Avenue, Flushing 67, N. Y. 
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EQUIPMENT 
SERVICES 
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An AMERICAN MILK REVIEW Monthly Feature 





Milk Transfer System 


MILK is transported from the 
milking parlor to the cooler less 
than one minute after milking by 
the new mobile milk pumping unit 
introduced by Emil Steinhorst & 
Sons, Inc. The unit rolls on two 
large ball bearing wheels to any 
desired spot in the stable. When 
milk is poured into the stainless 
steel container on the unit, a special 
switch automatically turns on the 
milk pump which gently pushes the 








warm milk through permanently in- 
stalled stainless steel or glass pipe 
into the bulk cooling tank. 


When the milk is pumped down 
to a predetermined level, the switch 
automatically turns the pump off, 
preventing any air from being 
churned into the milk stream. 


Washing operation is completed 
in minutes. After milking, cool 
water is pumped through the double 
pipe line to flush the milk out. 
Warm water and detergent is placed 
in the unit tank and the pump forces 
the cleaning solution through the 
double pipe line. Warm water is 
pumped through to rinse. 


The mobile system holds 24 quarts 
and the unit is capable of pumping 
17 gallons per minute. 
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Liquid Detergents for 
Automated Farm Cleaning 


READY-TO-USE 
gents for automated cleaning of 
farm milker pipelines and bulk 
tanks are now being offered by 
Klenzade Products, Inc. Dairy 
farmers can now install Klenzade- 


liquid deter- 


engineered automatic controls, re- 
circulating pumps, and spray de- 
vices which, in combination with 
Klenzade liquid automation deter- 
gents, will insure physically and 
bacteriologically clean lines and 
tanks. The detergents need not be 
mixed er diluted and are ready for 
use directly from the container. 
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Cleaner for 
Greasy Floors 
\ NEW chemical floor cleaner 
called ‘“Clenesco Go!” is. being 
manufactured by Cowles Chemical 
Company. According to Cowles, 
“Go!” granules “salted” over the 
wetted surface penetrates grease in 
a few minutes so it can be brushed 
and rinsed away, leaving the floor 
clean and grease-free. “Go!” is said 
to be equally effective on petroleum 
derivatives or fatty substances, one 
application being sufficient to thor- 
oughly remove all but long-collected 
deposits. It is safe to use on all 
types of plant floors. A_ technical 
bulletin is available from Cowles. 
Write No. 172c on Reader Service Card 


Tank Brush 


DAIRY PLANTS and milk pro- 
ducers will find many uses for the 
Oxco SaniTanker tank brush, re- 
cently introduced by Ox Fibre 
Brush Company. This brush has 





been developed especially for clean- 
ing small holding tanks, vats, truck 
tanks, kettles, tubs, and other 
cramped areas. 


Long-life bristles of dairy-white 









DuPont Tynex nylon and a block 
of dairy-white plastic make the 
SaniTanker easy to clean and keep 
clean. The compact 75%” head gets 
into tight corners, while the 48” 
handle makes long reaches easy. 
Head is of high impact plastic and 
will not split, crack or warp. The 
plastic block and bristles hold up in 
strong detergents and disinfectant 
solutions, and are resistant to de- 
terioration by bacteria and germs 
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Ice Cream and Sauce 
In “Sundae-Pak” 


A NEW dual packaging program 
called “Sundae-Pak,” containing the 
“fixin’s for six or more” home-made 
ice cream sundaes, has been devel- 
oped by the Breyer Ice Cream Divi- 
sion of National Dairy Products 





Philadelphia. The 
unit consists of a round quart con- 
tainer of vanilla ice cream topped 
by an eight-ounce container of ice 
cream sauce, and held together by a 
specially designed “locking”’ sleeve. 


Corporation in 


At present, the ice cream in the 
“Sundae-Pak” is available only in 
vanilla, and the sauce in four dif- 
ferent flavors: vanilla caramel, 
chocolate caramel, pineapple and 
strawberry. 


The leafy green design round con- 
tainers are plastic-coated Nestyles 
supplied by the Sealright Co., Inc. 
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“Tri-Purpose”’ 
Cold Milk Separator 


A HIGH capacity hermetic sep- 
arator which gives dairy processing 
plants a choice of separating, clar- 
ifying or standardizing cold milk 
has just been announced by Cen- 
trico, Inc., distributors of Westfalia 
separators and clarifiers. Designated 
as the model MP-9004 Hermetic 
“Tri-Purpose,” the new machine 1s 
finding advantageous application 
when used to separate cold milk 
(40° F.) at capacities up to 10,000 
pounds per hour. 


According to the manufacturer, 
the machine has particular appeal 
for operators of Grade A fluid milk 
plants because of the specific advan- 
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tages which it offers in cold milk 
separation. Foremost among these 
advantages is the hermetic dis- 
charge of both cream and_ skim. 
This gives a foamless product with 
excellent cream body. 


In addition to separating cold 
milk at capacities up to 10,000 
pounds per hour, the MP-9004 clari- 
fies cold milk at capacities up to 
25,000 pounds per hour, and offers 
a standardizing capacity up to 25,000 
pounds per hour. Changeover from 
one operation to another is accom- 
plished by a simple adjustment of 
finely calibrated valves while the 
separator is running. No bowl or 
machine shutdown is necessary. 


When used as a cold milk clarifier, 
the MP-9004 delivers clarified milk 
foamlessly and with an unimpaired 
cream line. High capacity is made 
possible by the large bowl. In addi 
tion, the bowl is designed for low 
feed pressure, which reduces tend- 





ency for the milk to churn in the 
bowl. The MP-9004 features an ex- 
tremely large disc area. 
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Side Panel Promotion 
For Pure-Pak Carton Users 


\ SERIES of new side panel 
promotions for its Pure-Pak milk 
carton customers has been an- 
nounced by Dairypak Butler, Inc. 
The new promotions afford the 





dairy operators an opportunity to 
provide their customers with do-it- 
yourself paperboard building kits. 
[he kits have an educational as well 
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A NEW concept in bulk milk 


packaging —a disposable, 5-gal- 
lon “bag within a box”— has 
been unveiled to the dairy in- 
dustry by Scholle Container Cor- 
poration, under the trade name 
of Scholle-Pak. The Scholle-Pak 
(pronounced Show’ly) is de- 
signed to fit all standard milk 
dispensers. It consists of a 
waterproofed corrugated box 
that contains a sturdy, totally 
sealed polyethylene liner bag 
with sealed dispensing tube 
attached. 

The Scholle Auto-Fill, a high- 
speed, automatic filling machine 
for rapid processing of the new 
containers, is offered to dairies 
along wth the Scholle-Pak. 


Principal advantages of the 
disposable bulk milk container 
are said to be its low packaging 
cost of approximately 6 cents a 
gallon and its compact size. 

A five-step operation is fol- 
lowed in filling the Scholle-Pak. 





New Bulk Milk Package Fits All Standard Dispensers 


Sealed liner bag is placed flat on 
Auto-Fill weighing platform. 
Filling tube pierces sealed filling 
collar. Flow of milk is actuated 
by starter button, stopping auto- 
matically at the pre-determined 
weight. One-piece cap with 
sealed dispensing tube attached 
is threaded onto the filler collar. 
Finally, filled liner bag is slid 
off the weighing platform into 
corrugated box and box is sealed. 
After code-dating and identifica- 
tion are stamped on box, Scholle- 
Pak is ready to ship. 


Dispensing is accomplished in 
four steps. Perforated tab at 
top of box is lifted and sealed 
dispensing tube is pulled out. 
Scholle-Pak is then inverted and 
placed in dispensing machine. 
Dispensing tube is pushed 
through open dispenser valve. 
Valve is then closed, sealed end 
of dispensing tube is snipped off 
and the milk is ready to dispense. 
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as an entertainment value for young- 
sters. Dairypak Butler produces and 
sells the kits to the dairy. The 
method of distribution and the re- 
demption price are determined by 
the individual dairy in accord- 
ance with their own promotional 
programs. 


Cutout characters to complete 
and “populate” the kits are printed 
on the side panels of milk cartons 
and are, therefore, obtained by the 
youngsters through the purchase of 
the dairy’s product. 


Dairypak Butler offers a series of 
kits in fun-filled themes. Two of 
the kits depict western settings. One 
kit each is available for the follow 
ing scenes: farm, circus, stage coach 
line, missile station, early American 
fort, dairy, and baseball diamond. 
The farm kit, as pictured here, in- 
cludes a farm house, barn, silo, well, 
smoke house, and fencing. The cut- 
outs for the farm kit include Mr. 


and Mrs. Farmer, tractor, cows, 
chickens, horses, dogs, ducks, and 
many other things found in the 
typical barnyard scene. 


Dairy operators may arrange for 
exclusive territorial use of each kit 
in any quantity. The program can 
be self-liquidating for the dairy and 
provides a means of long-term, con- 
tinuing promotional effort. 
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Epoxy Floor Surfacer Can 
Be Applied with Roller 


FLOOR chemical and abrasion 
problems have been solved in many 
plants by application of pure epoxy 
plastic Steelcote Epo-Floor-Top 
with a foam rubber roller. The ad- 
vantage of this process over former 
trowelling application is said to be 
greater speed and economy. Accord- 
ing to the manufacturer, Epo-Floor- 
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Top makes new or old concrete, 


troduced by Chr. Hansen’s Labora- 


9”; over-all width 144”. They 





io 
wood, and metal surfaces like new. tory. The new product, called Han- are constructed of strong, light- S; 

The finished job is a composite of sen’s A-500 Natural Vegetable Food weight Copper-tone or of tubular 
chemical-proof epoxy plastic and Color, is a pure extract of annatto steel with a choice of 6”, 8” or 10” te 
hard abrasion-resistant granules. seed in a vegetable oil base. Because rubber-tired wheels. i 
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coloring agent for process cheese. t] 
e lt imparts a yellow or orange-red e b 

° ° hue, depending upon the product . 
Chemical Solution with which it is saad and the neheaes Disposable Teat Cup % 
Feed Pump of the color introduced. DAIRY Technology of Eugene, 7 
A HEAVY duty positive dis The manufacturer states that it Oregon, has a patent pending ona k 
placement diaphragm pump, the is stable to light and heat will not disposable milking machine inflation n 
Model 801, designed for metering cause pinking, and compares favor- and shell. The company claims it P 
chemical solutions against pressures ably as a colorant with coal tar . s 
up to 60 p.s.i., has been announced yellows No. 3 and No. 4 which, ‘ c 
according to a government ruling, \ » } 
are no longer certifiable. b. tA ‘ 
53 
On special order, the color may 0 | 4 
be supplied in carriers ranging from i aon 





by Precision Chemical Pump Cor 
poration. Rugged and compact, the 
unit may be mounted directly on 
solution tank. Output may be ad- 
justed over its full range of 0 to 20 
gallons per day. 


\ shaded pole electric motor and 
a gear train, immersed in oil within 
an acid-alkali resistant case, recip- 
rocate a diaphragm by means of an 
eccentric cam. All solution han- 
dling parts are chemically resistant 
materials. Pump head is transpar- 
ent plastic. Plastic tubing connects 
the unit to the solution source and 
main water line. 

Pump is shipped complete wth 
electric motor, oil, instruction book, 
plastic fittings, eight foot discharge 
tubing, four foot suction tubing, 
foot valve and injection check valve 
with 4%” pipe fitting. 
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Food Color for 
Process Cheese 


\N ANNATTO food color with 
properties of particular interest to 
process cheese makers has been in- 


fluid oil to hardened fats. It can 
be obtained in bulk, in custom 
packaging, and in convenient two- 
ounce “scored” bars to facilitate 
measuring. 
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Narrow Hand Trucks 


TO ENABLE rubber-tired hand 
trucks to be quickly and easily ma- 





neuvered through narrow aisles and 
passages in stores, warehouses and 
stock rooms, M-W, Inc. has pro- 
duced a new line of narrow trucks. 
The frame width of these trucks is 
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uses a new concept in milking ac- 
tion, giving better milking action 
because it squeezes from the udder 
down. 


Because the liner is sterile at 
each milking, the bacteria counts 
are held down and control over 
mastitis is improved. It is simple 
and fast to assemble and is low on 
replacement costs because the need 
for replacement costs arises so 
infrequently. 
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Frozen Vegetables for 
Cottage Cheese 


A FULL line of frozen fresh 
vegetable and fruit specialties for 
Havoring cottage cheese, sour cream, 
yogurt, cream cheese, cheese spreads 
and dips is offered by E. R. Jagen- 
burg, Inc. Included in the cheese- 
flavoring products are Spring Gar- 
den Salad, Spanish Garden Salad, 
Olive-Pimento Salad, Bermuda On- 





THE NAME TO REMEMBER 
IN PICK-UP AND 
TRANSPORT TANKS 


NATION-WIDE SALES AND SERVICE 




















Dairy Equipment Division 


JACOB BRENNER CO., INC. 


Fond du Lac, Wisconsin 
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ion Salad, Pineapple Salad, Fruit 
Salad, and Waldorf Salad. 

The company reports that vege 
table and fruit flavored cheese spe- 
cialties open up new sales avenues. 
According to patterns developed 
through selling experience, the new 
business does not cut into sales of 
staple cheese. 

fhe manufacturer stresses the 
importance of flavor in building this 
kind of a specialty market. Care in 
manufacturing and blending the 
cheese, simple teamwork with the 
storekeeper, and the use of high 
quality uniform ingredients are 
essential elements in expanding the 
specialty line into a solid piece of 
long protit business. 
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Pure-Pak Supply Adds 
Two New Products 


THE Pure-Pak Division of Ex- 
Cell-O Corporation will be the ex- 
clusive distributor for two new 
products. A polyethylene milk case 
developed by St. Regis Paper Com- 
pany will be sold by the Pure-Pak 
Supply Department. The new case 
is made by St. Panelyte 
Division. 


Regis’ 


The case is made of linear poly- 
ethylene and has the high strength 
and special sanitation features of 
that material. It holds nine half- 
gallon or 16 quart-size Pure-Pak 
cartons. Light in weight, it is de- 





signed to save shipping costs for 
milk producers through increased 


payload in long distance shipping 





It also lightens the burden of dairy 
and super market personnel who 
handle cases individually Dairy 
name may be imprinted on the case. 


Pure-Pak also announced an ar 
rangement with Seneca Wire & 
Manufacturing Company for pro- 
duction and distribution of Pure 


Pak wire to the dairy industry 
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Equipment Cleaner 
For Dairy Use 
THE DIVERSEY Corp. of Chi 


cago has announced that its research 
laboratories have developed “Tik- 
et,” an equipment cleaner for use 
in food plants. Tik-et is a uniform, 
mildly alkaline cleaner designed for 





manual or circulation cleaning. Its 
water softening characteristics allow 
use of the product even in fairly 
hard waters. 

According to Diversey, extensive 
field tests proved that Tik-et pro- 
duces rich, long-lasting suds that are 


efficient in manual cleaning opera 
tions, but do not cause excessive 
foaming when used in circulation 


cleaning. 
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“Frosty Treat’’ Cups 
Offered in New Designs 


THE “Frosty Treat” matched line 
of paper cups, containers and clo- 
sures, produced by the Dixie Cup 


Division of American Can Com 
pany, now is being offered in a 
series of up to six new designs. The 


line consists of 23 items used mainly 





by ice cream stores and fountain 
operators. The new design, like the 
old, will be in red, white and blue. 

















Your Dairy Products Deserve 
"CENTRAL’S” 


Precise 
Scientific 


of 
Friendly 


Service 


BLUE ISLAND 
PLANT 


CENTRAL COLD STORAGE CO. 


350 N. Dearborn St., Chicago 10, Illinois 
Phone: SU-perior 7-7548 
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coolers 
freezers 


CLARK STREET 
PLANT 








SYSTEM ON 14” x 46 
PANEL AVAILABLE 
FOR MANY SIZES 


e Ready to operate 








or combinations 





Bally Case and Cooler, Inc., Bally, Pa. 
Get details — write Dept. AMR-5 for FREE book. 


% % COMPLETE REFRIGERATION 
: 


e Hermetically sealed 


billy walk-ins 


Aluminum or steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 
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The same Frosty Treat girl will 
continue to be featured on the cups, 
but will be shown engaging in ice 
yachting, tobogganing, skiing, win- 
ter archery and other cold weather 
activities. 

Dixie Cup announced that new 
full-color merchandising material, 
for retail store use, includes both 
sundae and shake decals and giant 
streamers for use in store windows 
and on back-bars. Also available 
are special Frosty Treat paper hats, 
27” airship balloons and exciting 
vari-viewers for distribution to chil- 
dren during special promotions or 
openings. 


The matched Frosty Treat line 
consists of 12 and 16-ounce tall and 
squat cups for shakes, sodas and 
floats; 6, 7, 9, 10, 12 and 14-ounce 
cold drink cups for carbonated 
drinks, sodas, etc.; and take-out 
pints, quarts and half-gallons, with 
plastic coverall closures; 20- and 
24-ounce jumbo drink cups; 6-ounce 
handled hot drink cup; and 3%, 5 
6, 7 and 8-ounce bowls or dishes 
for sundaes and soft ice cream. 
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Foremost Adopts New 
Year-Round Uniform 


FOREMOST DAIRIES is mod- 
ernizing its route salesmen’s uni- 
forms. A new color scheme, maroon 





jacket and cap with white shirt and 
trousers, has been adopted. In addi- 


tion, the uniform is made of a new 
fabric blend of 65 per cent “Dacron” 
polyester fiber with 35 per cent 
rayon said to offer ease of care and 
neater, more durable wear. It may 
be washed at home by hand or ma- 
chine and can be ready for wear 
after drip drying, or it may be dry- 
cleaned. 

Designed for year-around wear, 
the uniform jacket is equipped with 
a warm, lightweight zip-in liner in- 
sulated with “Dacron” polyester 
fiberfill. The liner is also washable 
without danger of shrinkage or 
matting. 


H. D. Lee and Company is 
supplying the new garments for 
Foremost. 
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Brushes for 
Bulk Tank Use 


THE “BULKER” brush, espe- 
cially designed by Sparta Brush 
Company for all bulk tanks, fits into 





corners, follows tank contours, gets 
at the bridge of the tank without 
time loss in making bracket adjust- 
ments. Bristles of white Du Pont 
“Tynex” Nylon remain firm and 
stiff after years of use; composition 
block is crack, chip and soak re- 
sistant. 

For cleaning of bulk tanks and 
the bulk tank area Sparta also 
manufactures the Valve Outlet 
3rush and the “Hi-Lo” scrub brush 
with two scrubbing surfaces. In 
regular sweeping position, it is an 
open floor scrubber. When handle 
is lowered parallel to the floor, the 
brush rides on its other scrubbing 
surface and goes under bulk tanks 
without banging or marring equip- 
ment. 
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Valve Controls Flow 

THE APV 1%” Graduated Valve 
has been developed to provide posi- 
tive and accurate control of liquid 
flow rates. The valve is graduated 





with a micrometer setting which 
enables sensitive adjustments of 
flow to be made and which permits 
any particular valve setting to be 
repeated. Under constant head feed 
conditions, the valve can be cali- 
brated directly in terms of flow. 


Manufactured of molybdenum- 
bearing stainless steel, and of hy- 
gienic construction, the valve is eas- 
ily dismantled for cleaning. The 
valve body can remain in line while 
the plunger and handle are removed. 


APV Graduated Flow Control 
Valves aré available with orifice 
sizes to handle flows of up to 6,000 
gallons per hour, with a pressure 
difference across the valves of 35 
pounds per square inch. 
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Portable Can Filler 


A LIGHTWEIGHT, portable 
can filler is now being manufactured 
and distributed by Mayfair Prod- 
ucts. The 30-inch tubular unit, 
weighing less than three pounds, 
attaches to milk line, enabling it to 
be carried to any point in creamery 
filling room. According to the 
manufacturer, all size cans are 
easily filled without spill or foam. 


The can filler sets inside all size 
milk cans and fills from the bottom 
under pump or overhead tank pres- 
sure at rate of 12 to 18 gallons per 











@ Un intensifies nat- 
ured patter flavor and 
aroma. 

@ Only 3 gen of SDC are 

flavor 


Petes Whct? Corley 


100 gallons of Cottage 
for new lower prices. 


1375 E. Linden Avenue, Linden, N. J. 
1018 S. Wabash Avenue, Chicago, Ill. 


Wy SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
Distributed Nationally by The Creamery Package Mtg. Company 
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Other Bacti- 
sample coolers, sample racks, 
farm tank sediment testers, and soon a disposable 
antibiotic test kit. 


DAIRY TECHNOLOGY INC. 
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a bacteria count is no better 
than the sample 


to be sure that, day after day you'll 
have a sample that’s free of introduced bacteriostatic 
washing compounds and_ sterilizing 
Bacti-Kit single service sample tubes, in 
24”, 18”, and 12” sizes are designed exclusively for 
field men and sanitarians in the dairy industry ... to 
insure laboratory standards throughout. 
with recommendations of U.S.P.H.S. 
Kit equipment 
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minute. No float tank is needed. Op- 
eration is semi-automatic as pres- 
sure of unit on bottom of can opens 





valve, and on release of pressure, 
valve shuts off. There is no metal- 
to-metal contact as base of unit is 
nylon. 
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Culture Cabinet 


\ NEW culture cabinet has been 
developed by the Laboratory Divi- 
sion of the Meyer-Blanke Company. 
Called the “Nu-Culture Cabinet,” it 
serves two purposes: one, as a place 


- 


a 











to incubate mother cultures at 70- 
72 degrees F. and, two, to cool the 
cultures after ripening. This is done 
automatically in the Nu-Culture 
Cabinet as there are two thermo- 


stats — one for 70-72 degrees F. and 
one for 35 degrees F. 
The cabinet allows the incubation 
of sour cream in packages. Its 
thermostat and compressor may b¢ 
removed in one unit. The cultures 
can be cooled the following day 
without an attendant and it can be 
used for bulk or intermediate starter 
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Thermocouple Components 


A NEWLY designed line of 
Honeywell QuiK-Konnect thermo 
couple components for quick and 
easy connecting of thermocouples 
to extension wire has been made 
available by Minneapolis-Honeywell 
Regulator Co. A complete line of 
plugs, jacks, QuikK-Panels and 
QuiK-Strips meet the requirements 
of a wide variety of applica 
tions. Components are particularly 
useful where speed and ease in 


connecting and disconnecting ther- 





mocouples are important, such as 
in laboratories or test cells where 
cart-mounted instruments are pe- 
riodically connected to different 
thermocouples. In addition, the dur- 
ability of the components and the 
certainty of proper continuity makes 
them practical for permanent and 
semi-permanent installations. 

A list of the various components 
and a description of each is con- 
tained in Honeywell specification 
sheet FS005-3. 
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Transparent Plastic Hose 
A NEW transparent, flexible 


plastic hose for use in handling 
processed milk and milk products is 


announced by The U. 





S. Stoneware 
Tubing 
hose is 
composed exclusively of ingredients 


Co. Designated Tygon 
Formulation B44-4X, the 


on the Food and Drug Adminis 
tration’s G.R.A.S. (“Generally Rec- 
ognized As Safe’) List, which con 
sists of ingredients specifically sanc- 
tioned as harmless and non-toxic. 
Characteristics of the new hose 
are virtually identical with the for- 
mer Tygon B44-4, which it replaces. 
According to the manufacturer, the 
hose is physically tough and non- 
aging, imparts neither taste nor 
odor to the product being handled, 
requires a minimum of joints or 
fittings, is fully transparent with 
a hard, smooth inner bore which 
gives it excellent flow character- 
istics, quickly flushes clean and is 
unaffected by soaps, detergents and 
cleaning agents. It can be sterilized 
by steam (using the open end 
method) or with bactericides. More 
than 65 standard stocked sizes up to 
4” I.D. by 5” O.D. are available. 
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Portable Lab Measures 
Bacteria in Water 


THE “SABRO?” portable labora- 
tory unit, designed to measure the 
bacteria content of drinking water 
and process water in industrial 
plants, is a product of General 
lonics Corporation. Developed pri- 
marily for field examinations of 
water, the Sabro unit has found 
extensive application in conven- 


tional testing laboratories. 





In the lower portion of the case 
is an incubation chamber, designed 
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MILK SEAL 
Packed 12 to Box 
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CREAM SEAL 
Packed 36 te Box - 


Available plain or duck impregnated 
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Seals Save You Money! 


A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
— need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 
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for thermostatically-controlled elec- 
tric heating which is necessary for 
growth of latent bacteria in water. 
This arrangement permits tests to 
be made at the point of inspection. 
Top portion of the portable lab is 
fitted with filters, filter holders, 
vacuum pump, culture containers, 
alcohol, distilled water and neces- 
sary glassware and chemicals. Bac- 
teriological determination is made 
by the membrane filter technique. 
Carrying case is covered with 
grain-finish Micarta decorative plas- 
tic laminate, designed to withstand 
rough usage and protect equipment. 
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Economy Case Stacker 


THE ADDITION of a new case 
stacker to its product line has been 
announced by the Cherry-Burrell 
Corporation. Designed with econ- 
omy and efficiency in mind, the 





Model “E” Economy Stacker can 
be quickly and easily installed over 
present in-floor conveyors. No pit 
construction is necessary. The unit 
is completely prewired and tested 
before shipment. Less than 20 sq. 
ft. of floor space is required. The 
Model “E” will stack up to 7 cases 
high with capacities up to 15 cases 
per minute. Maintenance cost is 
said to be low —all moving parts 
are easily accessible and made of 
aluminum or alloy steel to eliminate 
unnecessary loads on the power 
units and bearings. 
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Automatic Tubing Welder 


AN AUTOMATIC tubing welder 
that can produce internally sanitary 
welds with no craters or pits to 
harbor bacteria and requires a 
minimum of buffing externally to 
remove discoloration has been devel- 
oped by Cycl-O-Magic, Inc., auto- 
matic tubing welders. The machine 
is suited for the installation of CIP 
sanitary systems and for mainte- 
nance work in dairies. The machine 
and control system is designed so 
that anyone can weld sanitary joints 
after five minutes of instruction. 


Called the Mark II automatic 
welder, the machine can be rolled 
through any 28-inch wide opening. 
A control setting chart is furnished 





showing what settings to establish 
in the control box for the various 
tube sizes. The fixture is clamped 
to the tubing at the joint to be 
welded and the “Start” button is 
pushed. The operator then waits 
until the machine shuts off so that 
he may move the fixture to the next 
joint to repeat his button pushing 
chore. 


The welding fixture rotates at a 
predetermined speed around the 
tubing which remains stationary. 
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Portable Refrigerated 
Island Merchandiser 


A PORTABLE refrigerated case 
for in-store display and sale of ice 
cream, butter, cheese and other 
dairy products has been introduced 
by Master-Bilt Refrigeration Mfg. 
Co. Mounted on wheels, the 341%4”x 
224%”"x30%,” unit can be easily 
moved to any high traffic area of 
the store. It occupies 4.75 sq. ft. 
of floor space and weighs 105 Ibs. 
Storage capacity of the merchan- 
diser is 4.2 cubic feet. 





Dual temperature operation per- 
mits storage at moderate or low 
temperatures for unfrozen or frozen 
foods. 


The exterior of the case is em- 
bossed ornamental aluminum, and 
the base is blue enamel steel. Re- 
frigeration is provided by a 1/5 h.p., 
115-volt compressor using Freon-12, 
and the case is insulated with Freon 
blown foamed Urethane. 
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Mass Open Display 
For Ice Cream 
A CONTINUOUS-TYPE ice 
cream merchandiser developed by 
sally Case and Cooler, Inc. for 
mass ice cream display in super 
markets, features constant low tem- 
perature, big capacity, an _ easily 
accessible display section and an 
exterior design that will harmonize 
with other super market cases. 


Individual cases are 89” long. 
They are 37” deep and 47%” high 
and each section has a capacity of 
20.1 cubic feet. Sections are made 
for fast and easy joining. 


Exterior is of acid-resistant por- 
celain enamel on heavy-gauge steel. 





Interior is lined with stainless steel. 
Merchandiser is made in models 
that can be used for either self- 
contained or remote condensing unit 
operation. 

A superstructure of acid-resistant 
porcelain is an optional piece of 
equipment. 
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Electronic Pasteurization 
Tester 


THE LUMENITE electronic 
pasteurization tester, manufactured 
by the Lumenite Electronic Com- 
pany, is a portable instrument 
designed for short time tests at fre- 
quent intervals. Its use enables the 
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processor to meet legal require- 
ments for dependable measurement, 
control and quality protection. 
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Thermo Plastic Coating 


A DURABLE §ssanitary 
paint developed by Lorraine 
ings, Inc. has found widespread 
application in dairies and milk 
houses throughout the country. Lor- 
raine’s GeM is a colored plastic 
coating that comes in a bucket, is 
applied by brush or roller, and gives 


plastic 
Coat- 


live to ten years of Grade A, in- 
spection-proof service without re- 
painting, offering low-cost sanita- 


tion and maintenance. Drying after 


ORRAINE COATINGS 


application to a high permanent 
gloss, a GeM _ surface is easily 
cleaned with sponge and warm 


water. The coating will not harm 
or impart an odor to food and is 
non-toxic. It effectively resists acids, 
alkalies, salts, fungi, water, steam, 
heat and grease. 
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Portable Welder 


\ PORTABLE welding unit de- 
signed to meet field requirements 
for simple, fast welding of their 
“Tri-Weld” stainless steel butt weld 
sanitary fittings and valves used on 
stainless steel liquid conveying lines 
for CIP service has been announced 
by Ladish Co., Tri-Clover Division. 

An inert gas shielded arc welder, 
the Tri-Welder provides a complete 
compact welding unit that is ca- 
pable of making fast accurate welds 
of 1%”, 2”, 254”, and ?” O.D. Tri- 
Weld fittings to 16 gauge O.D. 
tubing. 

With the welder, 


an operator 





with limited experience can _ fab- 


ricate complete assemblies accurate 
in every 


detail, the manufacturer 





states. The unit can be mounted on 
a tripod stand for bench welding 
of intricate assemblies, or detached 
from the stand, and mounted di- 
rectly on a pipe line for welding 
long sections of pipe. 
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“Fruit Flake’’ Purees 

For Sherbet and Ices 
ORANGE, LIME and lemon cit- 
rus purees for sherbets and ices, 
which provide a generous showing 
of fruit bits or flakes throughout 





the linished product, have been de 
veloped by Bowey’s, Incorporated 
flavor laboratories. 

The new purees will be marketed 
under the title of “Fruit Flake.” 
They do not require refrigeration 


and are a 40 fold dilution. One No. 
10 container flavors 30 gallons of 
mix — will produce 40 gallons of 
sherbet. 
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5 and 10 Pound Tubs 
In “Stellar’’ Design 
\ NEW STOCK design heavy 


duty waxed paper container has 
been created by the Paper Con- 
tainer Division of Continental Can 


Company in colorful “Stellar” pat- 
terns that can be used effectively 
for packing dairy products. 
Five-pound “Stellar” containers in 
star-shaped designs come in three 





combinations: yellow and 


color 
blue; red and blue; and green and 


blue. The 10-pound tubs come in 
yellow and blue, and red and blue. 

The tubs are specially designed to 
take a number of different closures, 
including paper disc, hi-impact crys- 
tal coverall and impact-cloudy cov- 
erall plastic. 
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“Packaged Cooler” Units 


A LINE of “Packaged Cooler” 
units in a variety of capacities and 
cooling ranges has been announced 
by Taylor-Burch Refrigeration 
Products, Inc. All units are self- 
contained, requiring no plumbing. 

Operation is completely auto- 
matic, including defrosting. Models 
are adaptable to single or multiple- 
unit installation. 
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RIDAK GASKETS .. . 


Reference Table for 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


Ordering New RIDAK Pump Gaskets 














@ Made by gasket craftsmen. simran nanan i oy 
@ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT U 
@ Top grade pure manila paper. _ | 6. a... ah. = a... 
@ Standard .035” thicknesses. 10BB 7Vex4% — SVex3% No. 10BB Pump 
L = 9fexSrs -- we No. a ie 
5A 8 x5¥2 — 6%4x3% No. td. Pump 
APLEX GASKETS ee 55BB 142x9V2 — 125¢x75e No. 55, 100 and 125BB Pump 
@ Same sizes as Ridak gaskets. 125A 11%ex8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 64x4ey — Sryx3 No. 10 Std. Pump 











@ Recommended for trouble spots where 


stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 




















Special sizes and shapes | Fitting Size and Gasket Numbers 
a GASKET DESCRIPTION Cr Tetras ss 
: | Flat Seat Fitting Narrow Flange... 75 1505 2005 | 2505 3002 4005 
ne Cae wanty SF Bevel Joint Fitting Standard Flange | 1001 | 1501 | 2001 | 2501 | 3001A | 4002 
F | Bevel Joint Fitting Wide Ficnge 4 | 1502 | 2002 2502 | 3001 | 4003 
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To ensure appearance of your 
by the 15th of the previous month 


HELP OR POSITION WANTED 


BOX NO., DOMESTIC (additional) 











applies also to box numbers.) 


EQUIPMENT — SERVICES —- PERSONNEL — ETC. 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


Lightface, per word.......... $ .10 Boldface, per word..............$ .15 
Minimum Charge ............. 2.00 Minimum Charge ................ 3.00 


lightface, per word...........$ .05 Boldface, per word............ $ .10 
Minimum Charge ................ 1.00 Minimum Charge 
..$ .50 BOX NO., FOREIGN (additional)....... $1.00 
(In counting the ber of words, please : ber to include the address. This 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 










ad in a given issue, copy should be in our hands 
(i.e., copy in by October 15th for November issue). 

























NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 








One (1) 9x9 York Ammonia 








Ice Cream FILLER, two forty 


FOR SALE “FROMATIC 
machine for automatic fa 


in Paris. Write BERNARD 


FREEZERS. Write to: LAKE 
DAIRY COOPERATIVE, Kiel, 


European Cheese (Camembert, Carre de 


lest, etc.) patented and exposed at the . . ‘REA ER 
last International Dairy Equipment show SOUR CR M obtainable. ZEIGL & 





EQUIPMENT FOR SALE QU IPMENT FOR SALE 





COMPRES- FOR SALE: Cemaec Table Equipment: 











SOR—V belt connected to 100 HP Westing- Gallon and half-gallon for Cemac 28, Half 
house 220V-11600 RPM motor. 400A dis- gallon for Cemac 14. Bottle Cappers,—P-38 
connect step starter. Excellent condition. Dacro, 48 and 56MM. New Cemae Valves, 
$2000. One (1) Ammonia Refrigerated Brine solderless, Cemac Accessories: Send for 
COOLER—$250. Write to: FRIENDSHIP folder. H. H. FRANZ COMPANY, 3201 
DAIRIES, INC., 41 N. Moore Street, New Falls Cliff Road, Baltimore 11, Maryland. 
York 13, New York. WO 6-2044. 5-M-60 Phone TUxedo 9-2975 5-M-60 
FOR SALE: 1 Heil Bottle WASHER, FOR SALE: “RECEIVING ROOM COM- 
8 Wide % pints to quarts. Good condition. PLETE including 12 Can per minute Kindle 
Model E-8-H.D. Price $1,500 F.O.B. Wor Lamarr Straightaway WASHER, 80’ 
cester. WRITE TO: W. H. LEE MILK Lathrop-Paulson power Can CONVEYOR, 
COMPANY, 55 Harlow Street, Worcester, 3 HP. Drive. Toledo Printweight SCALE, 
Massachusetts. 5-M-60 choice of 2-way cans, 1000 lb. Receiving 
VAT, 55BB Waukesha PUMP available 
FOR SALE: 12 Wide Model S X S Con- July ist. F.O.B. DURLING FARMS, 
tinental Bottle WASHER. 4 Pockets for Whitehouse, New Jersey. $3000. 5-M-60 
oblong half gallons, 12 Bottles wide on —— — EE 
quarts and pints and 8 wide on % pints. FOR SALE: 1—1947 Fruehauf TRANS- 
This machine approximately 24 foot long PORT in excellent condition. Stainless 
and 9 foot wide. Very good condition. inside, with 24,000 pounds capacity. Con- 
Contact SUPERIOR DAIRY, INC., Canton, tact SUN VALLEY DAIRY, 586 Deerfield 
Ohio 5-M-60 toad, Highland Park, Illinois. 5-M-60 
FOR SALE: Vilter Flak—Ice Machine FOR SALE: ILLINI SOUR CREAM 
with Storage Box and Compressor, Bagby COAGULATOR. Made especially to give 


quart Batch smooth velvety texture, HEAVY VIS- 
> TO LAKE 


Wisconsin COSITY, fine natural flavor and aroma. 
5-M-60 INCREASE SALES WITH THIS FINE 
— PRODUCT. Instructions for producing the 





vevelutionary finest sour cream included with each order. 


brication of Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 


LE BOEUF. SON, Box 253, 1530 E. 27th 8t., Topeka, 


AVRANCHES, (Manche) France 5-M-60 Kans, 5-M-60 








_ Bat IPMENT FOR 8 SAL E 
FOR SALE: 3 Cemac 14 "FILLERS % 
Pints to % Gallons, 2 L.H., 1 R.H., 
Equipped for 38 Caps in Operation, going 
to larger Fillers. E. D. PAULSON 
MENZIE DAIRY COMPANY, McKeesport, 
Penna. 5-M-60 





FOR SALE: 6 Wide Continental WASH- 
ER for oblong % gallon to tall % pints. 
This machine used very little. Excellent 
Condition. Contact SUPERIOR DAIRY, 
INC., Canton, Ohio. 5-M-60 


FOR SALE: USED EQUIPMENT: 3x3 
COMPRESSOR, 48 Tube Cabinet COOLER 
Can FILLER, 72MM Hand CAPPERS, 
Bagby Rls Sealking, C.B. GV61 and C.B. 
No. 172 Glass FILLERS, C.B. GV16 
FILLER, Federal 6 Valve FILLER, 300 
gallon VISCOLIZER, 300 gallon M.G 
HOMO 125 GPH, 800 gallon York HTST, 
200 gallon C.P. PASTEURIZER, Wright 
200 gallon Rectangular PASTEURIZER, 
C.B. 37cc 200 gallon PASTEURIZER, C.B. 
PREHEATER, Pickup TANKS, 11 foot 


pipe TANK, 25BB PUMP, 30 Ib. Butter 
SCALE, Torsion Balance, DeLaval UNITS 
No. 136, 142, 172, 192, 166, No. 292 Cold 


Milk TRI-PROCESS, titeway Triumph, 
Taylor THERMOMETERS, §8.8. FITTINGS, 
Girton 3 compartment Pressure WASHER. 
All of the above may be inspected at Lake 
Geneva, Wisconsin. Also available—Vilter 
Storage BIN and 8 Wide Continental % 
gallon WASHER. Send for complete de- 
tails on any items. STUART W. JOHN- 
SON & COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 5-M-60 











































































Write No. 180 on Reader Service 


180 











Guaranteed Accuracy With New 


DAIRY PRODUCTS 


Designed specifically for liquid 
food measurement. 


SANITARY MEASURING COMPANY 





METER 


Easy to read 

Easy to clean 

All stainless steel 

Trouble-free oval wheel meter 


Write for free brochure: United States, 
Other Foreign 


15 WEST 28th STREET 


MINNEAPOLIS, MINNESOTA 92 WARREN ST. 








Canada and Possessions 
Postal Union of Americas and Spain 


For Your Personal Copy of 
AMERICAN 





REVIEW 


Each Month — Subscribe Now 


$3.00 per year 
4.00 per year 
5.00 per year 


Write: Fulfillment Manager 


NEW YORK 7, N. Y. 











Card 


American Milk Review 





. oe «2 Sh 












































































EQUIPMENT FOR SALE 













































EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: Used Cherry-Burrell 700 FOR SALE: 1500 GALLON PER HOUR USED CASES FOR SALE: (Used Wooden 
gallon per hour all stainless steel H.T.S.T. CREAMERY PACKAGE MULTI-FLO HO- CASES.) 24 Tall Square % pints, 30 
PASTEURIZER. This is a complete unit MOGENIZER. COMPLETE WITH MOTOR. Round % pints. 20 Square Pints. 12 Square 
with stainless steel flow diversion valve, pelt aa gee oo TO 2000 GAL Quarts. 6 Square % Gallons. 20 Paper 
stainless steel press, stainless steel plates, QUICK SALE “WRITE ‘De E ovat on. ee ‘t. -~ — — we 
stainless steel holder tube, stainless steel ARATOR COMPANY, MFD, 5724 NO, jamaen Ps Be meg RR te ng 
float tank and Waukesha pump. Unit is PULASKI, CHICAGO 46, ILLINOIS rs haar poe Be ala all With your 
also equipped with a CP Heating and Cir- oa es ee 5-M-60 Name. STUART W. JOHNSON & COM- 
culating unit with CP stainless steel pump. FOR SALE: Two Cemac Right Hand 14 PANY, 611 Main Street, Lake Geneva, 
Contact MecCLENDON, 90 Franklin Street, Valve FILLERS, One 6 Years, One 12 Wisconsin. 5-M-60 
Nashville, Tenn, ALpine 5-0342. 5-M-60 Years Old. Both In Excellent Condition. peas 3 Agee ALR : 
—— — —— HILLSIDE DAIRY, CLEVELAND FOR SALS: 600 gallon Cherry-Dusrall 
FOR SALE: 2—3000 gallon Chicago HEIGHTS, OHIO. 5-M-60 ‘“‘Mixmaker” PASTEURIZER; 5 Wide 
Stainless Horizontal Cylindrical Storage eee — —e Cherry-Burrell ‘‘Cub’’ WASHER for ‘4 
TANKS, 12 gauge stainless inner pan, FOR SALE: 1000 Gallon Cherry-Burrell gallons; GV-72, GV-20 and GV-24 Cherry- 
painted outside. Has all standard acces- Stainless Steel Round PROCESSOR—Model Burrell Vacuum FILLERS; 6, 7 and 10 
sories, including gauge fitting and CIP EPT. Very Reasonable. Write to: PLANT Valve Gravity Type FILLERS; HOMOG- 
spray sleeves. Excellent condition — $3500 SUPPLY COMPANY, 15 West Street, New ENIZERS >» to 1500 gallon; 100 to 300 
each. 1—1000 gallon Manton-Gaulin HO- York 6, New York, WHitehall 4-3482. gallon PASTEURIZERS; 3 CPM Rotary, 
MOGENIZER, in service 18 months. 40 5-M-60 4 and 8 CPM Straitaway Can WASHERS; 
HP motor, like new—$3900. 1—No. 160 tie ake. aan ‘Ge ‘ saciiee 40-80 and 150 gallon Continuous FREEZ 
CP All stainless Vacuum FILLER, for “nee a — porreeeye ERS; COMPRESSORS, Freon 5 and 15 
56MM, 16 valves, 5 plug capper, first class WASHER, Style 242: an Seal-O-Mati H.P.; Ammonia 3x3 Fri k; 1%x5 F rick 
condition —$3500. Contact F. M. Ezell, Paper Bottle FILLERS Models $212 can Ammonia BOOSTER; SEPA RA TORS 
Sr., PURITY DAIRIES, Nashville, Tenn. cellent condition: DeLaval E-29 SEPA Ci ae SS ng tas “‘<epmemaecen 
5-M-60 RATOR, 8.8. Discs; 100 gallon Pfaudle: eeateee, egy 
gh TS RO Ey enw Glass Lined Round PASTEURIZER; 150 a a a. 
FOR SALE: Wire CASES 20 paper quarts alinm Mean CGhaes Line Ptaailes ‘PAS What do you have for sale 
$1.26. Wire 13 paper Otc. Weed 13 paper TEURIZER; Two DeLaval Single Chamber pees a tian 2 
75c, Wood Half-pints tall or squat $1.00. VACUTHERMS complete with ri llnennseneae LESTER KEHOE MAC HINERY CORP 
Square quart 51MM BOTTLES $4.00 gross ing piping, excellent condition; Two Manton _ 2581 Richmond Terrace 
Two-quarts square glass BOTTLES 48MM Gaulin Model 200E HOMOGENIZERS: 5A Staten Island oy New York 
$12 gross. Farm milk house electric water Fort Wayne Glass Bottle FILLER; Girton ae ones 
HEATER (new) $20. Kusel 600 gallon 6-Wide No. 48 SA Bottle WASHER with oe 
stainless steel Cheese VAT with circula ; . ot ethene : raat card . ae Soe eee 
Pump $600. Yo eng D3 gery fg Be gp Smee Se FOR SALE: Used 633 Niagara No-Frost 
Motor 25 HP, G.E. $75. Waukesha 100BB =, 0t_ 5.8. Bote oom LEDER with £ LP Unit—Deed 688 Masacs NeWeess Cal= 
PUMP $250. York three ton BLOWER sentes cummanael and water pdm 50 foot Used _Miagare as Msstete yo mgr ne 
$300. Excello pint package MACHINE Roller Can CONVEYOR King one ei and Used York Model 1-DD-49A3 low tem- 
$300. Ilreco paper milk FILLER $500. ye bo oe af — tem perature unit. Contact Me LENDON, 90 
York 5x5, 6x6. We buy, sell and trade. , Ww ater circ ulating pumps , ondition good — ——— a 
Write us what you need. GORDON EQUIP- Chases tees’ #9 4-Wide Bottle WASHER. 5-0342. 5-M-60 
MENT COMPANY, 6539 West Jefferson. v2 pints to 4% gallons with Chemi-Shot , Came ie ii Wire 
Detroit 17, Michigan. 5-M-60 Chiorinator; Cherry Burrell FILLER, Mod as aan tae pn ng gy 2) Rtn 
‘ G61G, 2 ars d, ce ate f 8M) Ting (9 7 tT OOK + 
FOR SALE: Cesco Milk Bottle PACKER i ae Seeder: ‘Two Fort an Gallon pong Re "tl No ” oom Tork -, "exe 
2 years old. A-1 condition. Can be seen Jug Bottle FILLERS with 2% inch cap Frick 8x8 r os °5 HP w th Blowe 16 
in operation at HONEYWELL FARMS, ons i § went a: Cheetah GSS sa ain Hime, GenawGaemneh TE tatien 
INC., 154-21 South Road, Jamaica, New Bottle Filler, % pints through rectangular VISCOLIZER. Milk PUMPS, PRE 
York. 5-M-60 % gallons; Kusel 8.8. two section Plate HEATER. ‘eae sag Pack: an 200 the ro 
; COOLER, 23 plates, excellent condition; C m Vv \T “sot han a “ge ‘ a . eo 
FOR SALE: York Shipley 175 HP Pack- Damrow 150 gallon PASTEURIZER with pol Bg ‘in a 
age Steam GENERATOR, 135 Ib. PSI. Thermometer, space heater, excellent con- RATOR fo Siar. ester PIL. 
Write to: R. GELB & SONS, INC., U. §S dition, S.S. inside and out; Doering and + RS. all . = Heat ri =~ BOT 
Highway 22, Union, New Jersey. MUrdock Sons Pattie Butter PRINTER, Model 79 TI An oe a : on eanart sees EES 
o-578e. 5-M-60 with Doering Printer; Bagby Model D3 We pe and ‘trade. Write my what 
a se aa sig Three-compartment Ice Cream Containe1 you need GORDON EQUIPMENT COM- 
i—2 H.P. 2 inch Sanitary Centrifugal FILLER; 4-Can Culture CABINET; No PANY, 6530 West Jefferson, Detroit 17 
Milk PUMP—$100. 1—Chester Jensen Loose 142 DeLaval SEPARATOR, 8.8. Discs Michigan 5-M-60 
Leaf Milk or Mix COOLER with cover, No. 242 Air Tight DeLaval SEPARATOR wie epeiiniend = sm 
6,000 lb. capacity for sweet water $1000. S.S. Bowl, completely factory rebuilt; 600 FOR SALE: 1—Farm Pick Up TANKER 
li—Waukesha Variable Speed Milk PUMP gallon S.S. Half Round TANK with 8.8 capacity 106 cans; 2—150 gallon PAS 
$100 1 Waukesha One Speed Milk PUMP Cover; 25BB Waukesha High soy Vari- TEURIZERS; 4 small Milk PUMPS; Bagby 
Ne 10—$75. 1—Manton-Gaulin 650C-G-C, Speed White Metal Milk PUMP; No. 136 hand Cheese FILLER; Anderson hand Ice 
25 H.P. Motor HOMOGENIZER—$800. 1— DeLaval CLARIFIER, S8.S. Discs; 200 gal Cream FILLER: Sharples AM12 CLARI 
300 gallon Oakes & Burger Spray VAT, lon 8.8. Cheese VAT with 8.S. Covers, 3 FIER with Pump and Piping; Small Ice 
Stainless Steel inside and out—$300. 1—200 years old; Pfaudler Milk Plate COOLER, BUILDER Used Cellophane HOODER 
gallon Round Cherry-Burrell PASTEUR- Model 40449 with 26 plates; 2 gallon Write to: CHAMPION SALES COMPANY 
IZER, Stainless Steel inside and out—$800. Half Round Non-Insulated VAT; 35 H.P Binghamton, New York. 5-M-60 
i—DeLaval Cream SEPARATOR No. 142, Coal Fired Dutton Economist BOILER with - - - nanan 
Stainless Steel Discs—$500. 1—Cherry- 50 H.P. Anchor Stoker; Damrow Metal THIS EQUIPMENT PRICED TO SELL 
Burrell COOLER or HEATER, 3 sets of Hydraulic Single Row Cheddar Cheese Excellent condition. 2—4000 lb. Creamery 
Stainless Steel Plates, Painted Frame, 6000 PRESS, 6 years old, holds 30-40 daisies Package ICE BUILDERS. 3 Foot Mojonnier 
lbs. per hour, heaters and air controls, with hoops; C.P. 500 gallon per hour Vacuum PAN, 2 300 gallon Storage VATS 
Model J-43—$900. All in good running con- H.T.S.T. PASTEURIZER; 600 gallon, 8.5 Anderson Cup FILLER Model No. 234C 
dition less than a month ago when removed Inside and Out Cold Wall Bulk Farm 4x4 York COMPRESSOR and MOTOR. 150 
All prices are F.0O.B. Shamokin. Will crate TANK: 25 H.P. Ames Steam GENERATOR gallon Cherry-Burrell PASTEURIZER. 12 
and ship if too distant for trucking. Write Contact R. N. Hurst, BROUGHTON’S Foot Pipe Washer RACK. Write to: GIL 
to: REED’S MILK & ICE CREAM COM- FARM DAIRY, INC., Box 656, Marietta, LETTE DAIRY, Norfolk, Nebraska. Phone 
* PANY, Shamokin, Penna. 5-M-60 Ohio. 5-M-60 FRontier 1-4410 5-M-60 








World's Largest Producers 
OF SEDIMENT TESTERS 

















“KING” 
STS K-L 40 
Laboratory Bulk Milk Tank 
Sediment Tester with NEW 
O.4 inch reduced filtet area 
for pint (mixed) Bulk 
Milk Tank samples. 


USE ‘‘No. 900M 
MILKTEST’’ 
E-Z Lock Disc-Cards 

—————— (Milktest Filter 
Media Bonded to 
Card) with the 
K/L 40 Tester 


* Hand-Operated, Bulk Milk Tank, Laboratory and 
Vacuum Type Sediment Testers. 


* E-Z Lock Sediment Test Record Cards. 
* Sediment Test Discs. 
* Sampling Dippers. 


SEDIMENT TESTING SuPPLY Co. 


20 E JACKSON BOULEVARD CHICAGO 4, ILL. 
POC CoeSSeSSSSOOOSHSHOHOSOOOOESEES SSCSCHSOSSSHSSSSSSSSSSSSSSSSSSSSOSSSSSSSSSSSSSOSSSESESESE 
Write No. 181 on Reader Service Card 


May, 1960 181 



















EQUIPMENT FOR SALE 
FOR SALE: Taylor Flow Diversion 
VALVE, complete, white metal, excellent 
condition. Write to: Box 87. 5-M-60 
FOR SALE: FFH FRUIT FEEDER, like 
new. 150 COMMANDER VOGT FREEZER. 
Nuline and K FILLERS. 100, 150, 200 
gallon PASTEURIZERS. SS Bottle Con- 
veyor. 1200 and 1500 GPH HOMOGEN- 
IZERS, reconditioned. All style and size 
cappers. New and Used Vogt Freezer 
BLADES. 6000 PPH C.B., HTST re 
gasketed. 300 gallon SS HOTWELLS. 
25BB-SS Variable Speed Pump. 3x3 Frick 
Self Contained Ammonia. Write to: FM 
SEEWAY SALES, INC., Box 156, Minerva, 
Ohio. 5-M-60 
FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 88. 
5-M-60 


BULK MILK VENDING MACHINES 
Mr. tobot, Model 1010; 8 machines dis- 
pensing single flavor milk in 10 oz. cups; 
2 machines dispensing two flavors milk in 
10 oz. cups; all machines set for 10c op 
eration, equipped with coin changers; also 
2 extra pumps, 1 extra cup dispenser, 1 
extra brain. Write SHURTLEFF ICE 
CREAM COMPANY, Janesville, Wiscon- 
sin, for sale of all above items at attrac 
tive price. 5-M-60 


FOR SALE: PROCESSORS 300 to 500 
gallon, S&S—300 gallon Farm Tank Am- 
monia controls. Mojonnier Coolers with 
Surge drums. Cherry KS Coilvat. No. 3 
Bagby FILLER-STICK HOLDER-SEPA- 
RATORS-CLARIFIERS-Cherry and York 
Plate Heaters and Coolers—CP and MG 
HOMOS all sizes and models. Eight Can LP 
W ASHER—Weigh CAN-SCALE. 500 gallon 
Drop TANK. 6 Can Rotary LP WASHER— 
small can attachments. 12 Wide Heil Bottle 
WASHER, *% gallon rec. to % pint; CB 
24 FILLER, % gallon to % pint. Bottle 
CONVEYOR, Other FILLERS. CB and CP 
Continuous FREEZERS. CP Fruit Feeder. 
jatch FREEZER with Sur RV Ste-Vac 
HEATER. Specialty HEATERS. Doering 
gutter PRINTER. What you don’t see, 
write and ask. We need good equipment, 
what have you? CENTRAL WEST. 17815 
S. Sayre Avenue, Tinley Park, Illinois. 
Phone KEllogg 2-2644. 5-M-60 





PRICED TO SELL: 6,000-4,000-3,000- 
1,150-1,000-500 Gallon insulated Milk Stor- 
age TANKS; 4,150 gallon Transport TANK- 
ER with spread Tandem and White Cab; 
2,200 gallon Bulk Pick Up TANKER; 500 
gallon C.P. and 300 gallon Steriline S.S. 
in and out Processor VATS; 42”x120", 42”x 
90”, 36”x120”", 32”x72”, Double Drum 
DRYERS; 20,000 and 15,000 lb/hr. com- 
plete H.T.S.T. PASTEURIZERS; 72” Mo- 
jonnier and Harris Vacuum PANS; 60” 
Rogers PAN; 1,000 gallon Coil Vat having 
(2) 500 gallon sections; Doering 1000 Ib/hr. 
Butter PRINTER; 500 to 2500 gallon Hot- 
well TANKS. Many additional items. BEST 
EQUIPMENT COMPANY, 1737 W. Howard 
Street, Chicago 26, Illinois. AMbassador 
2-1452. 5-M-60 





FOR SALE: 2—Roller DRYERS, good 
condition, size 32x90 inch. Write to: 
WHATCOM COUNTY DAIRYMEN’S AS- 
SOCIATION, Box 157, Bellingham, Wash- 
ington. 5-M-60 











EQUIPMENT FOR SALE EQUIPMENT FOR SALE 





FOR SALE: Mojonnier Triple Effect SPECIALS 
EVAPORATOR with Finishing Pan and essing VAT 


600 gallon Mojonnier Proc- 
Chester Ste-Vac SV-40 












Preheaters handled 16,000 lb/hr. of skim HEATER; 5000 and 8000 Ib. HTST PAS- 
to 42% solids; Harris Double Effect Milk TEURIZERS; No. 15, No. 75, No, 334 and 
EVAPORATOR with Condenser, Jets, No. 176 Canco Filling MACHINES; Cherry- 
Pumps—handled 16,500 lb/hr. of skim to Burrell Canco FILLERS; Edlo Twin Pak 
42% solids. BEST EQUIPMENT COM- MACHINE for Canco Containers; 2—65 
PANY, 1737 W. Howard Street, Chicago H.P. Liberty BOILERS W.T. Gas Fired; 
26, Illinois, AMbassador 2-1452. 5-M-60 30 and 50 H.P. Clayton BOILERS; Doering 
Hand Tub Butter CUTTER; Morpac % lb. 

“FOR SALE—1 Bagby Cottage Cheese Butter WRAPPER; Vane Size 150 CHURN, 
Package FILLER, Model D2A 2-line filler 460 lb. capacity; 3, 5 and 9 Wing 8.5. 
with one pound squat carton dispenser and Cabinet COOLERS. 
disk lid capper.’’ Write to: HAWTHORN- WE FLY TO BUY 
aoe gy ll nga ns i * ae LESTER KEHOE MACHINERY CORP. 

- 2581 Richmond Terrace 

FOR SALE: 1100—New Camel LINKS Staten Island 3, New York 
for heavy duty Conveyors. 8—No. 3163 GIbraltar 7-3410 2 
Drive SPROCKETS. 4—No. 3164 Driven _ 5-M-60 
SPROCKETS. 1—K-Kutter No. 3-031, 16” (OITA 
diameter—cuts 16 Cheese wedges. 60 Foot FOR SALE: Used Cherry-Burrell Model 
—New WP—183 Brass Plate Top Roller- ‘““EP”’ 1000 gallon Pressure type VAT, four iy 
CHAIN—1” Wide, 10%” long. 1-5/32 pitch heating and cooling zones—3 on sides, 1 in 
for %” sprocket width. 1400—Wooden bottom. Unit complete with hot water 


CASES for 48—‘. pint Pure-Pak Cartons. 


heating, air space heater, stainless steel 
Write to: ROBERTS DAIRY COMPANY, . 


manifold header, stainless steel bottom and 














per cee he Mare nie — legs, and all thermometers. Contact Mc- 
FOR SALE: 200 24—‘% Pint tall square CLENDON, 90 Franklin Street, Nashville, 
United Wire CASES; 249 24—*% pint tall Tenn. ALpine 5-0342. 5-M-60 
square Barker Wire CASES; 700 24—‘2 CR IPC : 
tall square Wood CASES; 60 20—% pint FOR SALE—STAINLESS STEEL MILK 
round compact Quirk Wood CASES; 800 T PREHEATERS 
square quart Wire CASES; 250 20—%% Harris No. 32-10 18,000 lb/hr. 
pint round compact United Wire CASES; Peebles No. 94-6 28,000 lb/hr 
250 30—‘ pint round United Wire CASES; Ste-Vac SV-No. 40 40,000 lb/hr. 
200 20—*% pint square squat United Wire Mojonnier No. 40-10 24,000 lb/hr. 
CASES; 900 6—‘ gallon square Quirk Mojonnier No. 56-10 33,000 lb/hr. 
Wood CASES; 200 6 % gallon square Mojonnier No. 96-10 53,000 lb/hr. 
Wire CASES; 300 4 square gallon Wire BEST EQUIPMENT COMPANY, 1737 W. 
CASES, bottom stacking; 500 good used Howard Street, Chicago 26, Illinois. AM- 
T-square quart Quirk & Cumberland Wood bassador 2-1452. 5-M-60 
CASES; 200 gross 48MM % gallon square —_—- —— _ _ 
BOTTLES, no colored lettering; 30 gross FOR SALE: Used Heil Pickup TANKS 
48MM % gallon square Amber BOTTLES; in all sizes from 1,500 gallon up. Both 
100 gross 48MM square gallon JUGS with truck-mounted and trailerized available. 
handles; used 9 Valve Federal FILLER Some units complete with Trucks. Write 
with 3 56MM Coverall Cappers, fills % to: STUART W. JOHNSON & COMPANY. 
pints thru gallon jugs, 7 years old. Write Lake Geneva, Wisconsin. 5-M-60 
or telephone: IDEAL DAIRY SUPPLIES, _ — serrencreniescieinceaascnaamcitiaatniae 
4933 W. Fullerton Avenue, Chicago, Illi- BARGAINS FOR SALE— 


nois. Telephone: NAtional 2-4652. 5-M-60 ‘he RUDERMAN MACHINERY EX- 
oes ; CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 


FOR SALE: Two Ace Horizontal-Rotary 
Vil BURNERS, Model VIR 15, Spare parts. 


Capable of firing rate up to 45 H.P. Ad- with all your needs in modern ICE CREAM 
justable oil flow valve. These burners can and MILK AND MILK PRODUCTS PLANT 
be seen in operation. Very efficient. $150 EQUIPMENT. ELECTRICAL EQUIPMENT 
each. Also 1 Dutton induced Draft STACK. of every description also available. Our 
Does away with need for large stack on PRICES ARE RIGHT. . . but a fraction 


boiler. — $125. Reason for availability is 
change to gas. Write to: ANDERSON 
DAIRY, INC., 450 E. Chicago St 


of the original cost. Write, wire or phone 
4 your needs. Full information and prices 
set, Cold will be promptly supplied. 






water, Michigan. BRoadway 8-5365. . 
5-M-60 THE RUDERMAN 
—— MACHINERY EXCHANGE 
FOR SALE: 2—1954 Chevrolet Herman 80 West Main Gouverneur, N. Y. 


Body Refrigerated TRUCKS, 100 case 


: 333-334 
capacity. Mechanically perfect and body Phone 





5-M-60 
like new. Choice $2500. 1—Cherry-Burrell 7 a meen 
200 gallon stainless steel lined Spray VAT, 7 
no dents. Write to: PERFECTION DAIRY, BUILERS: HIGH PRESSURE. We 
lowa Falls, lowa. 5-M-60 Carry a large selection of ASME National 

-—— —_—— Koard high pressure boilers, gas, oil and 
FOR SALE: TANKER TRUCKS—2— coal fired, ranging from 10 to 1,000 h.p. 


1500 gallon stainless steel insulated, outer 
shell painted. Mounted Ford chassis. Choice 
of any two of four tankers. Write to: 


Each guaranteed in excellent condition. 
Sale sheet and complete data sent upon 





- y : BASH POWER 
WHATCOM COUNTY DAIRYMEN’S AS- request. Write to: WAI | 
SOCIATION, Box 157, Bellingham, Wash- EQUIPMENT COMPANY, 9750 Skokie 4 
ington. 5-M-60 Blvd., Chicago, (Skokie), Hllinois, 5-M-60 





Ask your 


for prices . . . or write to 














Convenience 


holding cases. 
available. All 
tight linings. 









dairy supply man 


MUCKLE MANUFACTURING CO., Owatonna 12, Minn. 


MUCKLE ROUTE BOXES 
Seiicr tee voor passat sou Peete; | Make Culture Work for You 


all with these sturdy, fully insulated steel 
two compartment model 
desk for route records. 
Single compartment front opening box is F LAV- oO pa 7 .ve r LAK & Ss 
designed for stacking on milk cases or for 

Top opening styles also 
have galvanized water 


boxes. Top of 
makes a useful 





By using the Dairy Laboratories system of 
“Numbered Blends” you’re insured complete success in 
every batch. Highest quality fresh culture every week keeps 
aroma, body and flavor uniform in all fermented: milk 
products. 


Write for details in the Culture Booklet. 
; THE DAIRY LABORATORIES 
Philadelphia 3, Pennsylvania 

Branches: New York +» Washington, D.C. 
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EQUIPMENT FOR SALE 


FOR SALE: Paper Bottle FILLER — 
Triangle—R-4—fills American Can Paper 
bottles, in good condition.—$2000. A. H. 
Arnold, 8 can per minute Straightway 
Can WASHER, complete with power con- 
veyor—$800. 1—800 pound Stainless Steel 
Dump TANK, suspended on a Fairbanks 
Morse Dial Scale—$200. Cherry-Burrell 


tjottle WASHER, Model C.S. 8 wide 


pints thru quarts, in excellent condition 
$1000. Creamery Package ‘‘No Roll’’ 


Rutter CHURN, 400 pound capacity 


excellent condition—$250. Damrow 650 
pound all Stainless Steel Dump TANK 
complete with Toledo Dial Scale and stand 
$400. Cherry-Burrell Filler BOWL for 
G 100 Milwaukee Filler all Stainless Steel, 
omplete with ten valves and float—$100. 
Two Taylor Cleanliner Space or Foam 
THERMOMETER, new-Range 120 degrees 
to 220 degrees—$25 each. One Taylor 
Cleanliner THERMOMETER, right angle, 


to inch fitting for cold milk 25. One Sen- 
tinel Taylor Recording THERMOMETER, 
long stem—priced at $50. One Taylor Re- 
corder THERMOMETER—$50. One Bristol 
tecorder THERMOMETER—$50. One Dam- 
row Cottage Cheese TANK—200 gallon 
Type J6 with Stainless Steel interior and 
painted exterior—$125. One Creamery 
Package Cheese TANK—150 gallon with 
Stainless Steel interior and painted exterior 

$100. One Sanitary Pipe, Wash Tank, 
like new—$100. One—Pfaudler—200 gallon, 
glass lined VAT with porcelain exterior, 


complete with valve on outlet—$100. 


M—56MM Plug CAPS—printed and in tubes 
—45c M. 20M—56MM Cover Caps—in paper 
wrapped rolls—95c M. All of the above 
shipped, F.O.B. LANDGREN’S DAITRY, 
INC., 5419 16th Avenue, Kenosha, Wis 
consin. Phone OLympic 7-7142 5-M-60 











SPECIALS—2,000 gallon and 3,000 gal- 
lon S.S. TANKS; 14 and 28 Valve Cemac 
FILLERS—can be equipped for % gallon 


Rectangular Bottles; 3500, 7000 and 11,000 
lb. DeLaval SEPARATORS; 3 Foot Rogers 
S.S. Vacuum PAN; 2700 and 3100 S.S. 
Truck TANKS and TRAILERS; 150 and 
300 gallon Creamery Package Continuous 
FREEZERS; 40 Quart Emery Thompson, 
Cherry-Burrell and Creamery Package 


Batch FREEZERS 
WE FLY TO BUY 


LESTER KEHOE MACHINERY CORP. 


2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 


5-M-60 


‘800 gallon Rectangular Stainless Steel 
Cold Wall Storage TANK immediately 
available on a cancellation. Air agitation, 

insulation, 120 square feet cold wall, 
two C.I.P. fittings, metalized exterior with 
stainless steel front head, and full flooded 
ammonia controls. A bargain at $13,000. 
Write, wire, call PORTERSVILLE STAIN- 
EQUIPMENT CORPORATION, Por- 





LESS 
tersville, Pennsylvania. Telephone 2421 


2431.”" 5-M-60 


$100 each. All in good condition. Write 


PAPER-PAK, INC., 712 Jefferson Avenue 
Buffalo 4, New York 5-M-60 


FOR SALE: Jensen 1000 GPH Cabinet 
Mix COOLER, parallel type, all S.S. 
$2,500. Neptune liquid sugar METER, 
$175. Niagara Water METER, No. 100. 
1—300-lb. capacity S.S. Sugar HOPPERS 


EQUIPMENT FOR SALE 





BOTTLE WASHER — ‘Model SDQ”’ 
Double-End Cherry-Burrell-Heil, 16 Wide. 
Quarts, Pints and % Pints, 80-160 B.P.M. 
Accumulator, Used 5 years, good condition. 
Make Offer. DAIRY MART FARMS, INC., 
P. O. Box 2711, San Diego 12, Calif. 

5-M-60 

FOR SALE: Approx. six thousand Model 
8308 Barker Wire 4 square gallon Jug 
CASES. Excellent condition, some like new. 
$1.75 each. Quantity price 500 or over 
Write to: ILLINOIS CREAMERY SUPPLY 
COMPANY, 4101 N. Rockwell Street, Chi- 
cago, Illinois. 5-M-60 








FOR SALE: Bagby D-3 Power FILLER 
3 flavor ripple and 6 fancy centers, $575. 
Anderson 143 Stick DISPENSER, $275. 
Anderson 102 Hand FILLER, 3 flavor and 
mold filling attachments, $475. 200 Wire 
Hardening BASKETS, 25x7%xll, $1.25 
each. Anderson Syrup PUMP, $150. All in 
good condition. Write to: PAPER-PAK, 
INC., 712 Jefferson Avenue, Buffalo 4, 
New York 5-M-60 





STAINLESS STEEL TANKS — Farm 
Pick Up and Bulk Transport. Consult us 
now for your new requirements New 
Stock of clean guaranteed Used Units 
SALES-RENTALS-TERMS—THE BRODIX 
CORPORATION, U. S. Hwy No. 22, Dunel 
len, N. J., P. O. Box 6. PL 2-9300. 5-M-60 

Large quantity of 45MM BOTTLES 
sizes % pint round, 10 ounce squat, % 
gallon square and square quarts, all plain 
ware except quarts. Also Wood and Wire 
CASES. For prices contact COMANCHE 
SUPPLY COMPANY, P. O. Box 385, Okla- 
homa City, Oklahoma 5-M-60 





TRUCKS FOR SALE 


REFRIGERATED TRAILERS: Two alu 
minum 32 foot Brown Trailers, tandem 
axles, Thermo-King refrigeration. Also, 
1955 Autocar C6ST Tractor. All available 
May 1, and priced to sell. Write to 
MOHEGAN DAIRY, Box 1510, New Lon- 
don, Conn. 5-M-60 
USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 
WEbster 3-0906 5-M-60 





Ice Cream TRUCKS for sale: 1500 gal- 
lon Batavia body on 1955 IHC Chassis, 
six doors, self-contained, $3900. 1500 gal- 
lon TRAILER, six doors, three HP, self- 
contained unit with 1952 IHC tractor, 
$1900. Write to: Box 101. 5-M-60 





EQUIPMENT WANTED 

WANTED: 50 Gross tall square 48MM 
with lugs % pint Bottles. 2—500 gallon 
Milk Storage TANKS to be cooled with 
Sweet Water. Ice Machine for making flake 
or Chip ice., 400 Ibs. per day. Call or 
write Harold Goldsmith, GOLDSMITH’S 
DAIRY, INC., Greeley, Colorado. 5-M-60 





EQUIPMENT WANTED 





WANTED: One or two 2000 Ib. or larger 


capacity CHURNS, either wood, aluminum 
or steel. Write to: Box 93 5-M-60 





WANTED TO BUY: Used Processing 
EQUIPMENT. Used BOTTLES and CASES. 
Please send full details in first letter. 
Write to: Box 94. 5-M-60 





WILL BUY: 5 and 10 gallon used Milk 
CANS. Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield. 
Missouri. Jack Simon 5-M-60 


WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS, 
Roll DRYERS, Spray DRYERS, EVAPOR- 
ATORS. Complete Milk Plants. Write to: 
tox 95. 5-M-60 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 96 5-M-60 








WANTED: Good used 48MM Rectangle 
half gallon BOTTLES with bumper roll. 
Plain bottles preferred. Will take lettered. 
Should have lugs. Send sample bottle. 
State quantity and price in first letter. 
PINE MOUNTAIN DAIRY, Iron Mountain, 
Michigan. 5-M-60 





WANTED TO BUY Your surplus new 
ind used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment Write to 
tox 89 5-M-60 


WANTED: Stainless Steel Storage 
TANKS, tolled DRYERS and EVAPO 
RATORS. Write to: R. GELB & SONS 
INC., U. 8 Highway 22 Union, New 
Jersey. MUrdock 6-4900 5-M-60 


WANTED TO BUY: 20 Gross 48MM 
Amber gallon Jugs and 2 Gross 48MM 
Flint gallon Jugs. Write to: FARM FRESH 
DAIRY, Americus, Georgia 5-M-60 


WANTED: Good Used Double Drum 
Roller DRYER, 32x90 or 42x120. Write to 
KNUDSEN CREAMERY COMPANY, 1974 
Santee Street. Los Angeles, Calif 5-M-66 





DECAL TRANSFERS 











TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 








Harvey, Oak Park, Illinois. 5-M-60 
SERVICES 


“HERE IS YOUR OPPORTUNITY to 
expand your Retail Routes at a minimum 
cost."’ With 15 years experience in the 
field, I train your drivers at no additional 
expense. I sell strictly MILK and its nu- 
tritional value to Housewives. Cost $3.50 
per E. O. D. Quart. GO ANYWHERE. 
Write to: Box 91. 5-M-60 


“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 
HOMOGENIZER PISTONS 
PUMP PACKING SLEEVES 
PUMP SHAFTS 
BADGER VALVE REBUILDING CO. 
WITHEE, WIS. 
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The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
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AUTOMATIC WATER-SAVER 


at SPRAY NOZZLE 





pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
LIGHT : The nozzle automatically shuts off the moment the lever is 
: released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J 

























SERVICES 








SERVICES 





HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Econ-O-Seal hoeds or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 102. 

5-M-60 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2279 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 5-M-60 








EGG MARKET INFORMATION SERVICE 

If you distribute EGGS on your routes, 
you need the ‘‘PRODUCERS’ PRICE- 
CURRENT’’. Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street, New York 
8. New York. 5-M-60 





PRINTING FOR THE MILK INDUS- 
TRY—Printed Forms, Systems, Snap Sets, 
Route Sheets, Bills, Statements, Tags. 
Collection Books Etc. Free Catalogs and 
Actual Samples Business Forms. Write to: 
3ox 502, Great Neck, New York. 5-M-60 


PROFESSIONAL SERVICES — LABO- 
RATORY SERVICES FOR THE DAIRY 
AND FOOD INDUSTRIES — Vitamin as- 
says—Research and Development—Toxicity 
Testing — Evaluations — Consultation — 
Bacteriological Studies — Analyses — 
Pharmacological and Biochemical Technics. 
Write to: HARRIS LABORATORIES, 
INC., 816 “‘P’’ Street, Lincoln 8, Neb- 
raska. 5-M-60 








SALESBOOKS FOR MILK DISTRIBU- 
TORS—Send sample set and amount re- 
quired for prices and free steel ruler: 
CARBONIZED BACK books our specialty. 
Write CITY SALESBOOK COMPANY, 15 
Park Row, New York, New York. 5-M-60 








TRANSPORTATION FOR SALE: Can 
you use our transportation service? We 
have modern, insulated, stainless steel milk 
tanks of various sizes, some 2 compart- 
ment, also insulated vans. We have 30 
years experience working for dairies in the 
Midwest area. Can give excellent refer- 
ences. For quotations contact: WIKEL 
MILK CARTAGE, RT. 299, HURON, 
OHIO. PHONE 3-6793. 5-M-60 





PICKUP AND TRANSPORT TANKS 
REPAIRED AND REBUILT, also repair- 
ing and rebuilding on all dairy plant equip- 
ment. Complete portable service. All work 
suaranteed, reasonable prices, references 
on request. STAINLESS EQUIPMENT 
SERVICE COMPANY, BEDFORD, VA. 
PHONE JU. 6-8482. 5-M-60 





ANTIBIOTICS IN MILK—For the disc 
assay method. Dairy Research Laboratories 
will supply 50 ML of B subtilis spore sus- 
pension, enough to make 5000 tests. Price 
$5.00 postpaid. Order from: DAIRY RE- 
SEARCH LABS., 8316 Avalon Blvd., Los 
Angeles 3, Calif. Phone Pleasant 1-2162. 

5-M-60 





SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE. SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LAKE GENEVA, 
WISCONSIN. 5-M-60 








SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 5-M-60 





BUSINESS OPPORTUNITIES 





Sales ENGINEERS, AGENTS or JOB- 
BERS: To sell new line of Triple-Tube 
Heat Exchangers as advertised on page 
149 of this magazine. Write to: SANI- 
TARY PROCESSING EQUIPMENT COR- 
PORATION, 3580 3urnet Avenue, East 
Syracuse, New York. 5-M-60 








DISTRIBUTORS WANTED 

For low temperature insulated pre- 
fabricated PANELS. Finished in Polyester 
Fiberglass, for free standing walls or 
liners. Requires no upkeep. 


COMPLETELY SANITARY 
Milk Readers, please alert your desir- 
able distributors attention to this ad. 


PREMIER PANELS, INC. 

34 No. Brentwood Blivd., St. Louis 5, Mo. 
5-M-60 

A REAL BARGAIN—1 Repossessed ICS 
Refrigerated Storage PLANT. Factory Re- 
conditioned and Guaranteed. Call Collect 
MU 2-6549. INTERNATIONAL COLD 
STORAGE COMPANY, 2307 8S. Oliver, 
Wichita, Kansas 5-M-60 








FOR SALE: Dairy with milk processing 
plant and manufacturing Ice Cream and 
brick Cheese. Retail and Wholesale routes 
plus dairy store. Grossing over $15,000 
monthly. Located South Eastern Ohio in 
prominent and expanding area. Write to: 
Box 98 5-M-60 





FOR SALE: Profitable well established 
MILK and Ice Cream business, exceeding 
two and one quarter million net annual 
sales. 75% through company owned stores. 
Bulk Tank Supply, growing steadily. Write 
to: Box 99. 5-M-60 

FOR SALE: Milk Plant Bottling, 70,000 
lb. per day. Located in large populated 
area. Sales increase each month. Equipped 
for low production costs. All refrigerated 
trucks. Not a distressed plant. Can be 
purchased outright, or present owner will 
stay with company. Write to: Box 100. 

5-M-60 














HELP WANTED 





SALESMAN — Handling maintenance 
equipmen: to Dairy, Meat Packing or In- 
stitutions Field. To represent our well 
established ard nationally advertised prod- 
ucts. Cold storage doors, air operated 
devices for doors, heavy duty hardware, 
gasket and hinges—refrigerated truck cur- 
tains, and freezer door curtains. Write to: 
P. O. Box 163. Reading, Ohio. 5-M-60 


HELP WANTED 








SALES MANAGER WANTED — Ou: 
Dairy Products are distributed thru 
Dairies. We Need a man who knows the 
Dairy Industry and knows how to increass 
Sales on products that Dairies have beer 
selling for the past 10 years. Products are 
nationally advertised, proven, and accepted 
A great opportunity for the right man 
Position requires travel. Man must know 
how to Merchandise products through 

Dairy for Retail route distribution. Attrac 
tive salary to right person. Send back 
ground and qualifications to Box 113. Per 
sonal interview will follow. All inquiries 
handled in strictest confidence. Our Execu 
tives know of this advertisement 5-M-60 














Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 56 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 97. 5-M-60 

SALES MANAGER for Independent 40 
Route Retail Dairy, Pittsburgh, Penna. 
Experience necessary, College education re 
quired. Must be able to train driversale- 
men, gO on route to observe and train 
driversalemen and solicitors while on the 
route, handle Sales Meetings, work with 
route Supervisors, and handle customers 
complaints. Must be aggressive and com- 
petent as we are in a fast growing, highly 
competitive area. We would like full back- 
ground on first reply, including expected 
starting salary. Write to: CARL COLTER- 
YAHN DAIRY, INC., 1614 Brownsville 
Road, Pittsburgh 10, Penna. 5-M-60 











SALES ENGINEER for Leading Manu 
facturer of broad line of stainless steel 
Dairy and Food processing equipment. 
Company has national coverage with qual- 
ity product line. Most men in our Sales 
Organization are College Graduates, - 
ciated with our company for many years 
Sales Representative turnover practically 
non-existent due to satisfactory compensa 
tion, careful personnel selection, excellent 
employer-employees relationship and _ sta 
bility of firm. Now, high buyer interest and 
new equipment developments make it ad 
visable to expand our Sales representation 
in the Eastern area. We need a man with 
real creative ability who would like to 
become associated with a well-established, 
financially responsible company. Our em- 
ployees know of this ad. If interested, send 
full particulars and a_ recent photo to 
Box 104. 5-M-60 





PLANT SUPERINTENDENT for pro- 
gressive, independent 40-Route Dairy in a 
pleasant-living area of Pennsylvania. Ex- 
cellent opportunity for capable working 
superintendent. Must handle plant  per- 
sonnel, planning, modern equipment, proc- 
essing and bottling. Fluid milk operation 
—no Ice Cream or Cheese. Please give 
personal information, qualifications and ex- 
perience in first letter. Replies held con- 
fidential. Write to: Box 107. 5-M-60 





PLANT SUPERINTENDENT to operate 
Country Receiving Plant in Northern New 
Jersey — Experienced in Farm _ Inspection 
testing and receiving approximately seven 
hundred (700) cans daily. Write to: Box 
108. 5-M-60 








CUT DELIVERY COSTS 

















2307 SOUTH OLIVER 
Write No. 184a on Reader Service Card 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 
@ Fewer deliveries 
Increased Sales i 
Eliminate dry-ice cost 4 
90% less novelty } 
breakage | 
Self defrosting. Delivered complete i 
ready to use. Plug in for power. ‘ 
i 
+ 
eS 


INTERNATIONAL COLD STORAGE 





WICHITA, KANSAS 


Recommended!... 


Recommended by manufacturers of fine equipment for 
use on their products... 
leading food and beverage processing plants everywhere! 


GOTTSCHALK ETAL 


insisted upon by inspectors in 


SPONGES 


Spirally spun from continuous strands of selected metals. 
In normal use, will not unravel, scratch finest surfaces, or 
shed particles. Do a thorough cleaning and scouring job on 
metal, porcelain and enamelware, as well as floors and 
woodwork. Easily rinsed clean with hot water. . 
used over and over. Three styles: stainless steel, bronze 
alloy, nickel and copper analysis. Order now through your 
local supplier on money back guarantee of satisfaction. 


GOTTSCHALK METAL SPONGE SALES CORP. 


Dept. AM, 3650 N. 10th St., Philadelphia 40, Pa. 
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independent 


HELP WANTED 





30 Route 
New Eng 


MANAGER 
Dairy in 


wanted by 
Southern 


SALES 


land. Retail and Wholesale. Experience, 
qualifications, and record of accomplish- 
ment most important. This is a new posi- 
tion, and aggressive sales leadership is 
what we seek. Please furnish full details 
in your reply. Write to: Box 114 5-M-60 


RESENTATIVE 


‘AL DETERGENT SALES REP 
Our growing company is 


CHEMI 














POSITION WANTED 

Experienced Dairy Man, 20 years prac- 
tice in all phases, Graduate College Man 
in Europe and Australia. Single. Prefer 
Chicago. 5 years as Cheese Maker. Write 
to tox 90 5-M-690 





General SALESMANAGER 
MANAGER. Experienced in all phases of 
the Dairy Industry, including Ice Cream 
Sales, Retail and Wholesale Milk Sales, 
Merchandising and Production. I can in- 
crease your Sales and Profits. Will locate 


or Plant 

















RIGHT OR WRONG IN 
LABOR RELATIONS 


(Continued from Page 78) 


The company’s position was that 
it wanted to give Meyer all the 
chance it could for improvement. 
A hasty 
pletely unfair. 


decision might be com- 
A year, the company 





expanding because of increased business anywhere. Available in 30 days. Will con- said. is not too long to wait to de 
We need outstanding Chemical Salesmen sider position with a Dairy Supplier. If : ie at 
in the States of New York, Pennsylvania, you need a man to do a job for you. termine the efficiency and ability 
Virginia and West Virginia We have a Write to: Box 105. 5-M-60 > ks 
young and dynamic organization with ex _ _ of an inspector. 
cellent management possibilities for the College Graduate with Major in Dairy 
right people. If you are interested in grow- Industry. 10 years with present employer. e 
ing with us, please write immediately Thoroughly experienced in all milk and Was the Company: 
stating qualifications. Write to: Box 115. Ice Cream operations, including Lab.. and 
5-M-60 Field Service. Willing to relocate. Writ RIGHT [| WRONG 
— —___—_— — — to: Box 106 5-M-60 m . 
Pure-Pak MAINTENANCE Man. Must be  _eseweAttioemen $8 wenre ol4, 9 What Arbitrator Whitley P. 
experienced. Geog fringe benefits. Salary years experience in Past., Milk, Butter McCoy ruled: man may be so 
open. Write to: Box 103 5-M-60 Yorur ‘ aie, gine ‘ ‘ 
gurt etc. Seeks steady position in om ol 
Canada or United States. State salary unqualified that supervision rea- 
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~ SMOOTH, TROUBLE-FREE OPERATION 
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Take Advantage of the Superior Qualities of 


Doering PAITY-PRINT Machines 


FAST, ECONOMICAL, AUTOMATIC PRODUCTION 
PATTIES SHARPLY CUT THROUGH 





~ LONG LIFE 


LOW RUNNING AND MAINTENANCE COSTS 
DURABLE, COORDINATED, COMPACT, SANITARY CONSTRUCTION 
 UNVARYING PERFORMANCE 


MODEL 





This machine 
makes 400 Ibs. 


of perfect 
patties per hr. 
e 
ONE-MAN 
OPERATION 
For large plants Doering makes a Write for 
1200 Ib. per hour PATTY PRINTER, complete 
needing only 2 operators. information 


OTHER DOERING BUTTER HANDLING EQUIPMENT 
NEW MODEL 3 ACW ONE POUND ELGIN PRINTER 
AND OVERWRAPPING MACHINE SPEED 4800 LBS. HR. 
MODEL HYC HYDRAULIC CUTTER FOR BUTTER CUBES 


Cc. DOERING & SON, 
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CHICAGO 7, ILLINOIS 
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This Section is Designed as a 
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Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





— 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 





1. Decide on which items you 3. Write in corresponding 
‘ want more data. numbers on the card. 





2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


Do Not Use This Card after July 15, 1960 


5. American MILK Review will have the manufacturer fill 
your request. 
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USE THIS 
HANDY WAY 
TO 


SUBSCRIBE FOR 


. COPIES 
OF 


AMERICAN MILK REVIEW 


- a few minutes a month, spent with your personal copy 
will bring you... 





Title 


State 
State 
Bill my company [_] 





[] 1 Year $3.00 


Pan-American —1 year $4. []) 





Zone 
Zone 


Bill me [] 


- Up-to-date on cost-cutting, sales building ideas; 


a ++. the latest engineering, transportation, law and labor rela- 
tions information. 


[] 2 Years $5.00 


- In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


send me AMERICAN MILK REVIEW 


for the period checked 
(Foreign — 1 year $5. (] 


Check enclosed [_] 








[] Send to my home address: 


Company 
Company Address 
Address 


Yes 


Mail this Postpaid Card Today! 
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equipment, materials, services or methods described 
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1. Decide on which items you 3. Write in corresponding 


want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail, 


display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 


your request. 
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. Up-to-date on cost-cutting, sales building ideas; 
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. In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you . - - 
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New “Drive-In” Dairy Operation 
gets processing efficiency in limited space 
... Utilizes TRI-CLOVER PUMPS and FITTINGS 











Sun Valley plant-store operation com- 
bines prompt customer service and high 
volume, streamlined milk processing fa- 
cilities—under one roof, 


Tri-Clover centrifugal pump, stainless 

4) steel holding tube assembly and Tri- 
Clover sanitary valves and fittings speed 
take-down, ease maintenance and pro- 
mote high sanitary standards for this 
efficient milk processing line, 


tenance time and attention. Tri-Clover centrif- 


ae Streamlined efficiency characterizes the 
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May, 1960 


high volume, low overhead operation of 
Sun Valley Dairy in San Francisco, California. 


Here in this modern and compact drive-in 
building, only three or four men are required 
to process the milk products. In addition, 
butter, ice cream, etc., are handled as an over- 
the-counter convenience to customers. 

Tri-Clover Division stainless steel sanitary 
valves and fittings, both bevel seat and Tri- 
Clamp® types, were selected to provide smooth 
uninterrupted flow and a minimum of main- 


See your nearest Tri-Clover Distributor 


IN CANADA: Brantford, Ontario 


EXPORT DEPARTMENT: 8 South Michigan Avenue, Chicago 3, Illinois 


Cable TRICLO, Chicago 


189 on Reader Service Card 


ugal pumps and holding tube assemblies further 
insure the highest possible sanitary standards 
for this ‘“‘on display”’ operation. 

This is another example of why Tri-Clover’s 
pace setting product designs have become the 
first and logical choice wherever modern stream- 
lined processing calls for the ultimate in both 
utility and protection. 

Let our engineering department help plan 
your next processing or CIP installation. 


LADISH CO. 


TRI-CLOVER 


Kenosha Wisconsin 


Tné-Clauer Division 


-260 








PERFORMANCE... 


MANUFACTURERS... 


Before going bulk... 
STOP, LOOK and 


| COMPARE! 
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BULK COOLERS 





Purchasing a bulk tank is a major, long-term 
investment. You will use this tank for many 
years. Consequently, the brand and type of 
cooler you buy should be considered every 
bit as carefully as the selection of a new 
herd sire. 

When buying your bulk tank (ice-bank or 
direct-expansion) there are three important 
areas of comparison; features, performance 
and manufacturing experience. Careful ex- 
amination of these areas provides the reasons 
for Wilson leadership. 


COMPARE FEATURES! Wilson bulk milk coolers 
are loaded with exclusive features. Drop-In 
Refrigeration Unit, Isolated Ice-Bank, Glacier 
Cooling, Magic Mist Cleaning, Wide-Contact 
Cold and Optional 10-year Warranty are just 
a few. 

COMPARE PERFORMANCE! Wilson bulk milk 
coolers are designed to provide top performance 
around the clock. This performance has been 
proven in actual operation, under the surveillance 
of hundreds of keen critics . . . exhibiting and 


REFRIGERATION IS OUR BUSINESS 


CAN COOLERS @ 


FARM-SIZE FREEZERS 


WILSON 
Ice-Bank 
Bulk Cooler 


ILSON! 


visiting dairymen at leading fairs and expositions. 
These “tests” were conducted under rugged con- 
ditions with the cooling load many times that 
demanded in normal dairy-farm operations. 
COMPARE MANUFACTURERS! Wilson has 30 years 
of experience manufacturing milk-cooling equip- 
ment — over 125,000 farm milk cooler installa- 
tions. The finest materials and workmanship 
combined with years of engineering and pro- 
duction know-how is the exclusive extra in every 
Wilson tank. 

All sizes available in two types of exterior 
finish — easy-cleaning, plasticized, white Du- 
Pont Dulux or 18-8 stainless steel. 

See your Wilson dealer before you buy. 
He’ll be happy to demonstrate the many fea- 
tures and have you talk to other Wilson 
owners. Or write for free descriptive literature 
to .. .Wilson Refrigeration, Inc., Dept. AMR-5, 
Smyrna, Delaware. © A Division of Tyler 
Refrigeration Corporation. 


5-year financing available 


WILSON 
Direct-Expansion 
Bulk Cooler 
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